BLUEBELL
RAILWAY

Mulled wine on arrival

Roasted parsnip and Bramley apple soup
with parsnip crisps
(vegan, dairy free, gluten free)

King prawn, fennel, blood orange and watercress salad
(gluten free)

Chicken liver and brandy parfait

red onion and rosemary marmalade
(gluten free on request)

Traditional roasted turkey

pigs in blanket, apricot and tarragon farce and cranberry sauce
(dairy free and gluten free)

Salmon, spinach and sun-blushed tomato en croute
with Frascati and chive cream sauce

Roasted beetroot and thyme Wellington

with red wine sauce
(vegan and dairy free)

All served with chefs choice of potatoes and a selection of seasonal vegetables

Christmas pudding with brandy sauce
(vegan and dairy free) | (gluten free on request)

Rich dark chocolate and cherry marquise with Kirsch cream

Selection of Sussex cheeses with biscuits and quince jelly
available as an alternative to dessert for £10 or as an extra course for £12.50
(gluten free on request)

Coffee and warm mince pie
(vegan, dairy free and gluten free on request)
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This information is provided as a guide and subject to change, if you have an allergy or special dietary requirement, please make us aware at time of

booking.

Whilst every effort is made in our procedures, all our products are made in a kitchen that handles celery, cereals containing gluten, crustaceans, eggs,
fish, lupin, milk, mollusc, mustard, nuts, peanuts, sesame seeds, soya and sulphur dioxide and may contain traces.
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STARTER
Parsnip soup v v wheat
Prawn salad v
Chicken parfait v wheat v v
MAIN
Turkey v
Gravy
Salmon v wheat v v v v
Beetroot Wellington v wheat v v
Cranberry sauce
English mustard v wheat v
DESSERT
Christmas pudding v wheat
Chocolate marquise v wheat v v v
Cheeseboard v v wheat v v v v v
Mince pie v wheat v v v tree v
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