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~Christmas menu
th DECEMBER

“CRANBERRY FILO TART, ROCKET, HONEY AND BALSAMIC DRESSING V

AL AN \ —~— ROAST PARSNIP SOUP CHESTNUT CRUMBLE VG

PULLED PORK CROQUETTES APPLE CHUTNEY

MAIN COURSE

ROAST TURKEY, ROAST POTATOES, PIGS IN BLANKETS, STUFFING
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GRILLED SALMON, SAUTE NEW POTATOES HONEY & SOY
" ROAST SQUASH RISOTTO, CRISPY SAGE, BROWN BUTTER

SERVED WITH CHRISTMAS TRIMMINGS,
FAMILY SERVICE VEGETABLES

DESSERTS

WHITE CHOCOLATE AND SPICED CRANBERRY MOUSSE
GINGERBREAD CREME BRULEE

CHRISTMAS PUDDING BRANDY CUSTARD

2 COURSE LUNCH £25
R 3 COURSE LUNCH £30

Laurence Building, Hele Road, Exeter Tel: 01392 400334
A All menus are subject to change due to availablity of produce.

Shoqld you have any food allergies or intolerances, please speak to one of our lecturers about your requirements before ordering.
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