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Tel: 01263 823144

DECEMBER CHRISTMAS MENU

Available from 1st of December until 23rd of December

STARTERS

SOUP OF THE DAY (GF / Vegan)
warm bread roll

N

CHICKEN LIVER PATE (GF)
toasted sourdough and festive chutney

CLASSIC PRAWN COCKTAIL, MARIE ROSE (GF)
brown bread

MAINS

ROAST NORFOLK TURKEY (GF)
with all the trimmings

SLOW BRAISED BLADE OF BEEF (GF)
parsnip and celeriac mash, port and red wine jus

* VEGETABLE WELLINGTON
seasonal vegetables
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CHRISTMAS PUDDING
brandy sauce

LEMON AND LIME POSSET (GF)
shortbread biscuit

(GF) indicates dishes that could be adapted to gluten free requirements
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TERMS & CONDITIONS:
Menu prices are per person. The Christmas set menu may not be used in conjunction with any other promotion or discount. Food
Allergies and Intolerances: Before you order your food and drinks please speak to our staff if you want to know about our
ingredients. *All weights quoted are approximate, prior to cooking. Some fish dishes may contain bones. All dishes are subject to
availability. All prices include VAT. Wholetail may contain one or more tails. All photography is for guidance only. Whilst we take
every care to preserve the integrity of our vegetarian products, we must advise that these products are handled in a multi-use
kitchen environment. (v} ltems suitable for vegetarians.




