
S T A R T E R

M A I N  C O U R S E

D E S S E R T

Peppered  smoked Mackerel  w i th  Beetroot  and  horserad ish  puree ,
p ick led  fenne l ,  and  cucumber  herbed  c iabatta  croutons

Ham hock ,  Pars ley  and  gherkin  terr ine  w i th  p icca l i l l i  puree ,
charred  c iabatta ,  and  lamb let tuce

Leek and potato  soup  w i th  cr i spy  leeks  (V)

Beetroot ,  gorgonzola  and  walnut  tart  w i th  ba lsamic  g laze  and  pea
shoots  (V GF)

*a l l  served  with  bread  ro l ls*

F E S T I V E  D I N I N G  M E N U  

Roast  turkey  crown  w i th  herb  roasted  potatoes ,  seasona l  vegetab les ,
p igs  in  b lankets ,  pancetta  brusse ls  sprouts ,  s tu f f ing ,  and  gravy

Pan fr ied  sea  bream ,  fenugreek  potatoes ,  goan  curry  sauce

Red wine  bra ised  feather  b lade  steak  w i th  dauphino ise  potatoes ,
sauteed  sha l lots ,  green  beans  and  honey  g lazed  carrots

Sweet  potato  and  cumin wel l ington  w i th  herb  roasted  potatoes ,
carrots ,  sauteed  sha l lots ,  green  beans ,  and  vegan  jus  (VG )

 Christmas  pudding  w i th  brandy  sauce

Chocolate  layered  opera  cake  w i th  f ru i ts  o f  the  forest  cou l i s

Blackcurrant  mousse  cake  w i th  vegan  van i l l a  ice  cream (VG )

*Add a  mince  p ie  for  £2 .00*

Please  be  aware  that  a l l  food  prepared  in  our  k i tchen may  conta in  certa in
a l lergens .  P lease  let  us  know i f  you  suf fer  from speci f ic  a l lerg ies .

v  |vegetar ians  vg  |  su i tab le  for  vegans  gf  |  g luten  free

10% opt ional  serv ice  charge  wi l l  be  added  to  your  b i l l


