


+wo courses  Christmas Menu Three

C
£22 Starters £ OUhgeS
Smoked salmon Carpaccio (FV*VE) 7
V\lye valley smoked salmon with fresh beetroot with a lime and ponzu dreseina.

Pon seared brussels
sprouts with Fresh blood black Puddinﬁ, Finished with crispy pancetta and
cranloerr'y sauce.

Parship, chestnut and bacon soup OH/AVE)
with eourdouah IoaaueHe.

Mains
Al mains come with seasonal vegeJraIaIes, Pigs in blonkets and roast potatoes.

Roast turke
with a chestnut, cranberry and pancetta s+u$£ina. OrgF)

Vegon Roast Quorn Fillet OFAVE)

Roast Samon,
Honey butter glazecl salmon with a creamy rich dil sauce and Finished with an
almond, pomegranate and herb topping

Beef ih Red Wine (*GgF)
Slow roasted beef in a rich red wine gravy.

Desserts

Traditional Xmas Puddinﬁ
with a Fresh Ior'ar\cly sauce.

Speculoos Cheesecake,
Baked Coconut Vegon Cheesecake, +oPPeo| with a rich Speculoos Topping and
Finished with Speculoos Crumb. (Ve)

Profiteroles,
With a rich dark chocolate sauce.

Aller‘ﬁene -1 you have any die+ar‘y r‘equir‘emerﬁ- Please

contact us to discuss.




085 5318l
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Nome & Special requeers
JOHN SMITH v v v Veﬂan oP-Hon on prawn starter
JANE SMITH v v v Dairy odllergy and gluten allergy
www.igloobiz
Book now 9

Booking terms

Booking and pre-orders are manda-fory and pre orders must be in at least three claycs prior to booking
£3 per head aleposi‘r i required to secure bookin@ redeemable on bil payment.
Menu availdble Gth December to 23rd December-.







