VOCO

AN IHG HOTEL

Lythe Hill Hotel & Spa

Starters

Prawn Cocktail

. A
Marie Rose sauce, croute

Roasted Parsnip & Apple Soup
Parsnip crisp, toasted pumpkin seeds (ve, gf)

Chicken Liver Paté

Caramelised onion chutney, croute

Main Courses

Roast Turkey
Roast potatoes, pigs in blankets, apricot & pork stuffing,

roast winter vegetables

Haunch of Venison

Celeriac purée, roast winter vegetables, jus

Mushroom, Lentil & Sage Roast (VG)

Celeriac purée, roast winter vegetables, jus

Desserts

Mulled Wine Poached Pear (VG)

Vegan vanilla ice cream

Bai]eys Panna Cotta

Dark chocolate soil, candied hazelnut

Sticky Toffee Pudding

Toffee sauce, vanilla ice cream

Please let us know if you have any allergies or dietary requirements. As our dishes are made from scracch here
in the kitchens we cannot 100% guarantee the absence of trace allergens.
We include a discretionary 12.5% service Charge on the bill for easy tipping and roo% of any tips go directly to
our restaurant teams.
V - Vegetarian | VG - Vegan | GF - Gluten Free | DF - Dairy Free
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