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Cazéétmaé C—a%w 2095

Spiced Carrot & Lentil Soup (vG) (GFaA)
Prawn Cocktail (Gra)
Festive Paté

Mushroom & Tarragon Bruschetta (vGA) (GFA)

2265 5 26 % %6 %

Roast Turkey
pig in blanket & stuffing

Slow Roasted Belly Pork (Gra)

with roasted pears & carraway sauce

Roasted Vegetable Tartlet (v) (vGa)

with crumbled goats cheese & tomato sauce

Slow Braised Blade of Beef

with a mushroom & peppercorn sauce

all served with roasted baby potatoes & local vegetables

2 265 5 56 % % 6 %

Christmas Pudding (vGa)
!’emon Posset (GF)
Dark Chocolate Tartlet
Cheese Plate

2 205 0% ¢

Tea or Coffee
with home baked mince pie. +£4.50 supplement

2 Course £31, 3 Course £40

£10.00 non-refundable deposit per person required on booking. Balance and pre-order due one week prior

All meals may contain nuts or nut derivatives. Fish may contain small bones. All of our food is prepared in a kitchen where nuts, gluten and other allergens are
present. Please note: our menu descriptions do not include all ingredients. If you have a food allergy, please let us know before ordering. Full allergen
information is available on request.

v VA VG VGA GF GFA
Vegetarian ~ Vegetarian Adaptable ~Vegan Vegan Adaptable ~Gluten Free Gluten Free Adaptable




