Festive Menu

17TH NOVEMBER — 23RD DECEMBER - AVAILABLE MONDAY TO SATURDAY ONLY

2 Courses - 35.95 | 3 Courses - 41.95
STARTERS
All starters served with Barn Bakery Bread - Additional bread £2.50pp

Cream of Mushroom Soup v ero)

Chive Dressing

Farmhouse Pork Paté

Celeriac Remoulade - Piccalilli Dressing

Smoked Trout Tian cro

Horseradish Cream - Watercress

White Bean Houmous ) cro) )
Chilli Honey - Pickled Mooli - Roasted Hazelnuts - Chicory Jam

MAINS

Roast Turkey Breast cro)

Crispy Roast Potatoes - Glazed Carrots & Parsnips - Sprout & Pancetta Fondue - Pigs In Blankets - Pork & Sage Stuffing -
Traditional Gravy

Sage & Onion Stuffed Pork Belly o
Crushed Confit Swede - Charred Cabbage - Burnt Apple Purée - Pork Jus

Jerusalem Artichoke Risotto (o) v o)
Artichoke Crisps - Colston Basset Stilton - Truffle Oil

Pan Fried Seabass o
Shrimp & Fennel Ragu - Dill Oil

Mustard & Maple Marinated Roast Hereford Beef
Crispy Potatoes - Sprout & Pancetta Fondue - Glazed Carrots & Parsnips - Red Wine Sauce

DESSERTS

Traditional Christmas Pudding cro v veo)

Brandy Sauce

Sticky Toffee Pudding o

Butterscotch Sauce - Vanilla Ice Cream

Chocolate Brownie o) v

Honeycomb Ice Cream

Christmas Cheese Board
Red Onion Chutney - Cracker Selection - Quince Jelly

(N) Dish contains nuts - (GFO) Gluten Free Option - (V) Vegetarian - (VE) Vegan - (VEO) Vegan Option
Our kitchen handles nuts, cereals and all other allergens. Please inform your server.
*(Festive menu not available on a Sunday. Please ask your server for Festive Sunday Specials)

Farm to Table - Fourcth Generation & Family-Run - Berryfields Farm, Meriden, Covencry - CV7 7LB




