FESTIVE PARTY MENU

3 COURSES & A GLASS OF FIZZ
45

STARTERS

Home Smoked Salmon, Créeme Fraiche, Rye Bread
Chicken & Duck Terrine, Armagnac Prunes, Toasted Brioche

Roasted Parsnip Soup, Honey & Almond Pesto, Warm Bread

MAINS

Roasted Turkey Breast, Cranberry & Chestnut Stuffing, Pig in Blanket, Duck Fat Roast Potatoes,
Honey Roast Carrots and Parsnips, Brussel Sprouts, Turkey Gravy

Butter Roast Pollock, Fennel & Potato Rosti, Smoked Mussel & Leek Chowder

Sweet Potato, Apricot & Chestnut Roast, Plant Based ‘Pig’ in Blanket, Roast Potatoes, Honey Roast
Carrots and Parsnips, Brussel Sprouts, Gravy (ve)

DESSERTS

Home Made Christmas Pudding, Brandy Butter Ice Cream
Black Forest Cremeux, Pickled Cherries, Cherry Ripple Ice Cream (ve)
Apple and Blackberry Crumble, Vanilla Ice Cream
Tilston Blue, Fig Chutney, Malt Loaf +5

All fish sourced sustainably; allergen information available on request
A discretionary service charge of 12.5% will be added to your bill
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