&° T e Speossfy Wl

Individually priced or three courses for £29. 95
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¢ TR Pigs in blankets S o
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g} Starkeys award winning pork and leek sausages wrapped in smoked streaky bacon on dressed mlxed leaves drlzzled with a

s\\» honey and mustard sauce and toasted sesame seeds £8.95

% (V) Goats Cheese Rarebit (GFO)

.

Toasted garlic ciabatta with béchamel and fresh goats cheese. Served with a plum chutney and dressed leaf £8.95

Bloody Mary Prawn and Crayfish Cocktail (GFO)
Cold water prawns and crayfish served with mixed leaves, cucumber, cherry tomatoes and celery with a vodka infused Marie
Rose sauce £9.50

(VEO) Tomato and Roasted Red Pepper Soup (GFO)
Served with basil pesto and rosemary focaccia £7.25
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Traditional Roast Norfolk Turkey Dinner (GFO)
Served with roasted potatoes, stuffing, pig in blanket, creamed potatoes, seasonal vegetables and a thlck poultry stock gravy
£16.95

Christmas pizza
A flatbread base topped with poultry gravy sauce finished with turkey breast, sliced pig in blanket, sliced sprouts, stuffing
and cranberry sauce. Finished with mozzarella and brie, oven baked £15.95

Braised Steak (GFO)

Slow cooked steak in a rich red wine and stock gravy. Served with horseradish mash, roasted shallots and seasonal
vegetables £18.95

Spiced oven roasted salmon (GFO)
Fresh fillet seasoned with mixed festive spices, oven roasted and finished with butter. Served with sauteed pancetta and
sprouts & oven roasted new potatoes £19.95
(VEO) Spiced squash and chestnut risotto (GFO)
Finished with oven roasted squash and truffle oil £15.95
Christmas Burger
Chicken breast coated in a sage and onion stuffing crispy crumb topped with a pig in blanket, brie, poultry mayo and
ry sauce in a brioche bun with salad. Served with triple cooked chips and coleslaw £17.95
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V) Warm mince pies (GFO)

T8 Served Wlth Yorkshire vanilla ice cream £7.25

(V) Christmas pudding (GFO)
Served with brandy sauce £8.25

(V) Ginger and White Chocolate Cheesecake
Served with a brandy snap and Yorkshire vanilla ice cream £8.50

Amaretto and Black Cherry Chocolate Brownie
Served with Yorkshire vanilla ice cream £8.50

Yorkshire cheese board (GFO)
r1ety of Yorkshire cheeses, chutneys, water crackers and grapes £11.95 (£3.00 supplement if having three course)
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