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2 courses 35 | 3 courses 40

Starters

Celeriac & Thyme Soup (Igo, vg)

herb oil, warm bread

Smoked Salmon & Prawn Arancini (lg, dfo)
horseradish creme fraiche, capers, lemon

Mushroom & Thyme Parfait (vg, Igo)
toasted brioche, port gel, crispy onions

Short Rib & Blue Cheese Rarebit Tart

pickled red onion, watercress

Mains

Roast Turkey (lgo, dfo)
pork stuffing, pigs in blankets, rosemary roast potatoes, sprouts,
roasted root vegetables, gravy

Venison & Port Pie
herb mash, seasonal greens, red wine gravy

Pan Fried Sea Bass Fillet (Ig, dfo, n)
potato, dill & caper terrine, wilted spinach, romesco sauce

Roasted Beetroot & Shallot Tart Tatin (vg)
mascarpone, roast potatoes, seasonal greens, gravy

100z Sirloin Steak (dfo, Ig)
served medium rare, roasted tomato, triple cooked chips,
peppercorn sauce (£6 supplement)

Desserts
Christmas Pudding Bread & Butter Pudding (v, n)

vanilla custard

Dark Chocolate Delice (Ig, vg, n)
pomegranate syrup, blood orange sorbet

Sticky Toffee Pudding (lg)

butterscotch sauce, vanilla ice cream

Mango & White Chocolate Mousse (Igo)
gingerbread crumb, passionfruit coulis




