
P    R T Y
N I G H T S

MENU

SPICED PARSNIP & CELERIAC SOUP Vg GFA
herb croutons, sage oil

STARTER

CHICKEN LIVER & BRANDY PATE GFA
winter chutney, toasted crostinis

THE ARCHES CHRISTMAS ROAST GFA
butter-basted turkey, stuffing, pigs in blankets, 

seasonal vegetables, braised red cabbage

MAIN COURSE

MUSHROOM, CRANBERRY & 
SPINACH WELLINGTON Vg GFA

seasonal vegetables, braised red cabbage

CHOCOLATE YULE LOG
boozy cherries & cranberries

DESSERT

VANILLA CHEESECAKE VgA GFA
Christmas pudding compote
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