FESTIVE LUNCH MENU 12PM - 2:30 PM

Filo & Twine sourdough, olive oil & balsamic & 450
Roasted salted almonds ©G 300
Festive Sharing Platter (for Two) © 16.00

whipped goats cheese & candied pecans
maple glazed pigs in blankets

roasted honey beetroots

cranberry, chickpea, spinach & walnut salad

MAINS

Canteen Savoury Tart 14.50
with dressed salad, parmesan & house-made chutney
see our specials board for today's flavour

Local Turkey Crown @ 17.50
with pigs in blankets, stuffing, roast potatoes, roast
root vegetables & sprouts with chestnuts

Glazed Cranberry & Lentil Pudding ©© 17.00

with roast potatoes, roast root vegetables & sprouts
with chestnuts

Seared King Scallops 19.00
on lemon & samphire pearl barley risotto

@ Vegan option available © Gluten-free option available
Please tell your server if you have a dietary requirement or allergy



