Christmas menu

Starters

French Onion Soup, Parmesan Crouton
Brie Croquettes, Cranberry Chutney, Crispy Sage
Chicken & Ham Hock Terrine, Pickled Shallots, Fig Relish, Toasted Brioche
Scotch Egg, Spiced Apple Ketchup, Pork Wafer
House Cured Salmon, Beetroot, Rye Bread, Dill Cream

7r

Mains

Roast Turkey, Roast Potatoes, Glazed Root Veg, Winter Greens,
Yorkshire Pudding, Turkey Gravy, Sausage Meat Stuffing, Cranberry Sauce

Slow Cooked Beef Shin, Buttered Mash, Celeriac,
Pickled Shallots, Red Wine Jus, Cavolo Nero

Butternut & Red Lentil Wellington, Roast Potatoes, Glazed Root Veg,
Winter Greens, Yorkshire Pudding, Veggie Gravy

Pumpkin & Sage Risotto, Wild Mushrooms, Aged Parmesan
Fillet of Sea Bass, Cannellini Bean Cassoulet, Crispy Kale, Butter & Almond Sauce

7r

Desserts
Sticky Toffee Pudding, Butterscotch, Salted Caramel Ice Cream
Spiced Apple Crumble Tart, Cinnamon Custard
Smashed Mince Pie Eton Mess, Winter Berries
Dark Chocolate Brownie, Mulled Berries, Vanilla Ice Cream
Christmas Pudding, Brandy & Orange Cream

2 COURSE £35
3 COURSE £40




