
STARTERS

MAINS

DESSERTS

BUTTER BASTED TURKEY (GFO)
ROAST CARROTS & PARSNIPS, ROAST ONION Purée, SPROUTS WITH PANCETTA, MASH,
GOOSE FAT ROAST POTATOES, PIG IN BLANKET, SAGE & ONION STUFFING, CRANBERRY

GEL

PAN ROAST SALMON (GF)
CHARRED FENNEL, SAMPHIRE, HERB CRUSHED NEW POTATOES, SMOKED CHAMPAGNE

SAUCE

WILD MUSHROOM GNOCCHI (V) (GF)
SPINACH, Crème fraîche, PECORINO

CHRISTMAS FAYRE

PORK CHEEK CROQUETTE
PICKLED CELERIAC, BEETROOT KETCHUP

PRAWN & CRAYFISH TOAST (GFO) 
PICKLES, WASABI MAYO, ASIAN DRESSING

ROAST CAULIFLOWER SOUP (V) (GFO)
BEER SOURDOUGH, MARMITE BUTTER

FESTIVE STICKY TOFFEE PUDDING (V) (GFO)
BAILEY’S Crème anglaise

MULLED WINE POACHED PEAR (V)
WALNUT SPONGE, CALVADOS APPLE PURéE, CANDIED WALNUT, BRIE ICE CREAM

3 CHEESE BOARD (v) (GFO)
GRAPES, FIG CHUTNEY, FRUIT LOAF, CRACKERS, MARMITE BUTTER

2 COURSE - 29pp | 3 COURSE - 36pp

Please inform us of any food allergies / intolerances before ordering as not all ingredients are listed on the menu.
Whilst we maintain excellent allergen practices, due to the wide range of ingredients used in our small and busy

kitchen, foods may still be at risk from cross contamination.

AVAILABLE 23/11 - 18/12 ALL DAY, EVERYDAY
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