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. . . AT HEACHAM | MANOR "
3 Festive Lunch Menu -
w 2 Courses £27.95 | 3 Courses £34.95 '
¢
:. STARTERS
DEEP FRIED BRIE Cranberry Sauce, Mixed Salad (V) &
® TRIO OF SCOTCH QUAIL EGGCS Turkey & Sage, Pork &
® % | Onion, Black Pudding with Apple Sauce 5
o @ CLASSIC PRAWN COCKTAIL Shredded Baby Gem Lettuce, P?
o Marie Rose Sauce, Lemon, Brown Bread, Butter (GF -
“4l available) h
&. HOMEMADE SOUP OF THE DAY, Warm Crusty Bread (VG |
:. GF Available)
MAINS ®
: ROAST TURKEY Roast Potatoes, Pigs in Blanket, Stuffing,
‘. Seasonal Vegetables, Carrot Puree, Turkey Gravy (GF) ’f
& VEGETARIAN BUTTERNUT SQUASH & LENTIL WELLINGTON
& Roast Potatoes, Seasonal Vegetables, Carrot Puree, &>
& M Vegetarian Gravy (VG) \
.. HOMEMADE TURKEY BURGER Brie & Cranberry, Stuffing,
‘. streaky Bacon, Pig in Blanket, Skin on Fries & Gravy
PAN FRIED FILLET OF HAKE Pea & Spring Onion Risotto, ®
: . Crispy Leeks & Parmesan (GF)
“ DESSERTS ;{
@ RASPBERRY & GIN CHEESECAKE Fresh Fruits, White
t.“l Chocolate Sauce (V,GF) L"
& HOMEMADE SHERRY TRIFLE ‘
.‘ CHRISTMAS PUDDING Brandy Custard (GFA)
& CHOCOLATE BROWNIE, Chocolate Sauce, Caramel Ice -
o Cream (GF)
’. ‘ GF = Gluten Free, DF = Dairy Free '
‘ If you have any food allergies or intolerances, then please speak to a member of our team "
® and they will be happy to assist you with your meal choice.
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