Chvistwors Porties.

1st December - 23rd Dec‘em‘};er ' 3

Celebrate Christmas in our stunning dining room - the ideal épacefc}r 2.- 36 friends and colleagues,
or feast like kings and queens in our first floor Private Dining Room for up to 26 people.

Parties booked between 3rd January and 31st January 2017 can enjoy- 10% off this menu.
All event organisers that book a party for ten or more people will receive a complimentary meal
for two to be enjoyed in January, February or March (excluding Valentine’s Day.Point-to-Point and Easter). I I

Starters

Home hot-smoked salmon

CelenaigoanpFiuNe potato & chive salad

grilled breads

*
Roasted beetroot, Cernely %oat’s cheese
sa

Local game terrine > :
g pine nut & basil salad

root vegetable remoulade

Mains -

Roasted breast of local tutkey Confit duck leg
traditional trimmings ; sweet potato, buttered greens
* ? & sage sauce
Pan-ftied sea bream *
crushed potato, wild garic, - Roast squash
roasted roots & : courgette & cardamom spring roll,
gremolata dressing ; wilted gems & tomato velouté

Puddings

Chlr)istnﬁl% pudding - b Iced mango & kafhr lime leaf parfaic
randy sauce : coconut sorbet

*
i . A .
Dark ch_ﬁcgl‘ate brownie | Selection of local cheeses & fig chutney &
vanilla ice cream . (£ 1 supplement)

Tea, coffee & mirce pies

A discretionmy setvice charge of 10%

will be added to your bill. If you have
5 I 5 any dier;uy 1‘cqtfi1‘ements p]ease let a

2 courses 5 3 courses 3 « member of our team know in

& coffee 4 | & coffee ¥ advance. A depuosit of £10 per person

is t’equircd at the time of the bm)king.

€2395 = £26.95 j-" A s

per person 3 | per person n(m—reh.nui:\ble ifa b()(ikmg is
! cancelled within 14 days of the event.

Pre-orders must be received 10 days
prior the date of the event.






