STARTER

Spiced Butternut & Sweet Potato Soup
Herb Oil (Vegan)

Smoked Ham Hock Terrine
Apple Gel & Toasted Brioche

Gin Cured Salmon
Horseradish Cream, Dill, Candied Beets & Rye Cracker

MAIN

Turkey Ballotine wrapped in Streaky Bacon
Thyme Roast Potatoes, Seasonal Vegetables, Yorkshire Pudding and Red Wine Jus

Slow Cooked Beef Shin
Truffle & Parmesan Mash, Seasonal Vegetables & Red Wine Jus

Pan Fried Cod Loin
Winter Couscous Salad, Braised Fennel & Citrus Dressing

Roasted Cauliflower
Houmous, Tahini Dressing, Pomegranate & Toasted Almonds

DESSERTS

Christmas Pudding
with Brandy Anglaise

Vanilla Cheesecake
with Mulled Wine & Winter Berry Compote

Chocolate & Orange Delice
with Cointreau Chantilly Cream

2 COURSE £27.00
3 COURSE £32.00




