
 
STARTER

 
Cream of celeriac with balsamic reduction and carrot nest tempura 

 
Or

Home made vegan soft cranberries cheese served with seed bread 
and onion chutney

 
Or

Juicy avocado and prawns tartare with no flour crackers on a bed of
rocket salad

 
MAIN

 
Seitan roast in a curly cabbage “crust”, with mushroom gravy and sage

and onion stuffing, maple roasted carrot chunks, braised Brussel sprouts
and crispy onion rings

Served with radicchio, apple and walnut salad
 

Or
Teriyaki smoked tofu steaks, squash brown rice,

 sautéed bock choi,
and maple roasted whole carrot.

Served with radicchio, apple and walnuts salad
 

Or
Oven baked sea bass with a leek and lemon sauce, maple roasted

vegetables, potato wedges, winter  greens 
Served with radicchio, apple and walnut salad

 
 

DESSERT
 

Coconut panna cotta topped with an orange and cinnamon gelée
and a sprinkles of chocolate crumble

 
Or
 

Christmas pudding with Cashew vanilla ice cream and 
vegan custard


