
Main course

Pumpkin, pea and halloumi risotto croquettes 
spiced bean ragu, crispy kale (VE)

Slowly braised venison goulash
braised venison in a rich paprika sauce 
chestnut mushrooms and baby onions

Served with
garlic and Parmesan mashed potato

seasoned festive greens
cinnamon and orange braised carrots 

Dessert
Winter forest torte 

chocolate mousse with a cherry compote centre
cinnamon spiced shortbread crumb, Chantilly cream (VE)

We can’t guarantee that any items are completely allergen free due to being produced
 in a kitchen that contains ingredients with allergens. If you would like any more 
information on allergens in the food or drink ask a member of catering staff for

the Allergens Information folder. Thank you.

 


