“Gust a little bit Quirky”
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CHRISTMAS
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Prawn Cocktail (GF)

King prawns in marie rose sauce on a bed of shredded

iceberg lettuce, cherry tomatoes and cucumber.
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Soup (V/Vg/GF)
Roasted root vegetable soup topped with parsnip crisps
and a wedge of warm bread and butter

* Pate (GF)
Chicken Liver pate served with red onion chutney

and toasted granary bloomer
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