Grim’s Dyke Hotel

LONDON
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Starters
Lightly Spiced Parnip & Apple Soup (VEJCF)
N
Smabed Sabmen with Caéme Fraiche, Lime & Dl

Main Course

Thaditional Reast Brenge Turkey with Lemen & Thyme Stuffing
sewed with reast petatses and seasonal vegelables
o

Pan Reasted Filet sf Sea Bass with Artichote Puree, Seasonal Green Vegetables
& Red Wine Fish Sauce

N

Roasted Butternut Squash, stufffed with rice, black beans & spinach, corn ribs (VE) (GF)

Desserts
Christmas Pudding with Brandy Sauce
N
Chacolate Brownie, warm black cherries, pistachio ice cream

* VE- Vegan/ GF-Gluten Free
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