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AT FORESTERS GUILD
FIRST COURSE
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Chefs Choice of Canapes, Warm Bread & Whipped Butter

Drink Pairing - Kir Royale
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SECOND COURSE

King Oyster ‘Scallop’, Vegan Black Pudding,
Celeriac, Apple. (VG)
Drink Pairing - Glenlivlet Whisky Smash
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THIRD COURSE
Butternut Arancini, Vegan Feta, Red Chilli,
Parsnip Crisps. (VG, DF)

Drink Pairing - Yealand’s Estate Sauvienon Blanc
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FOURTH COURSE

Aubergine Steak, Butternut & Mushroom Pichivier,
Spinach Puree, Roast Carrots, Miso Jus (VG)

Drink Pairing - Lunaris Malbec

DESSERT
Gingerbread Cheesecake, Poached Cranberries,
Candied Orange. (VG)
Drink Pairing - Hot Toddy or Irish Coftee
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