MERCURE

HOTELS

STARTERS

Roasted red pepper & tomato soup (Ve) (GF)
Chicken liver parfait with brandy, chutney and toasted sourdough
Buffalo mozzarella, plum tomatoes, basil and balsamic glaze (Ve) (GF)
Smoked haddock fishcake, winter leaves, lemon & parsley aioli

Trio of Melon marinated in a rosemary infused syrup, raspberry coulis (Ve) (GF)

MAINS

Honey roast pork loin, caramelised apple & cinnamon puree, mustard & sage jus
Roast Beef, Yorkshire pudding, red wine jus
Baked salmon supreme, hollandaise sauce
Carrot Wellington with spiced marmalade (Ve)
Mushroom & Spinach Rosti Stack, tomato herb dressing (Ve) (GF)

Slow-cooked pork belly, sage & cider jus

Accompanied by rosemary roast potatoes, roast parsnips and carrots, spiced red

cabbage, cauliflower cheese, steamed greens (V)

DESSERTS

Traditional Christmas pudding and spiced rum sauce
Strawberry & champagne torte, strawberry compote Passion Fruit cheesecake (V) (GF)
Chocolate & raspberry tart (Ve) (GF)

Rhubarb, chocolate and ginger crumb pie (Ve)

FOOD ALLERGIES & INTOLERANCES: Before you order your food and drinks please speak to our staff if you would like to know about our ingredients;
we cannot guarantee that any food or beverage item sold is free from traces of allergens. Menu descriptions may not include all ingredients and alcohol
may be present in some dishes. (V) Vegetarian (Ve) Vegan (GF) Gluten-free



