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- DIETARY MENU

‘FESTIVE THREE COURSE

Bread & vegan salted butter

Starter

Roast winter vegetable soup, herb oil

Main
Lentil chickpea & chestnut bake, potato fondant, red cabbage .
braised with cranberry & apple, maple glazed parsnip & red wine A

jus

Dessert

Chocolate brownie torte, chocolate sauce & redcurrants

Whilst some of the dishes listed on the Menu you are dining from do not include a specific allergy and whilst strict controls are in place to
_control allergen contamination, we do handle allergens in our kitchens and therefore cannot guarantee the product to be free from the
becific allergens and may contains. We will be happy to talk to you about what we do in the kitchen to reduce the risks of allergen cross-
contamination. =
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If you have af all tolerance, please speak to a member of our catering team before you order or purchase any food .é[vgr'ﬁj_
@ 7 Thewr \information that we provide, details the 14 major allergens that are contained in the ingredie‘nts?_ P




