
CHRISTMAS FAYRE MENU 

HERB FED FREE RANGE BRONZE TURKEY
PIGS IN BLANKETS - SAGE & APRICOT STUFFING - GRAVY - YORKSHIRE PUDDING

HONEY ROASTED ROOT VEGETABLES - GOOSE FAT CRUNCHY ROASTED POTATOES 
CREAMY BREAD SAUCE - PANCETTA & CHESTNUT SPROUTS - CRANBERRY RELISH



SLOW ROASTED LOIN OF YORKSHIRE PORK

BLACKPUDDING MASHED POTATO - SAGE & APRICOT STUFFING - PORK & SAGE JUS
 HONEY ROASTED ROOT VEGETABLES 



PAN SEARED FILLET OF SEABASS

SAFFRON POTATO CAKE - SPINACH, PEAS & SAMPHIRE - CHIVE BUTTER SAUCE



ROASTED SQUASH & PORTEBELLO MUSHROOM WELLINGTON

ROASTED ROOT VEGETABLES - ROASTED POTATOES  - RED WINE & MUSHROOM GRAVY (V)(VGN)






HANDMADE SELECTION OF ARTISAN BREADS
MALDON SALT FLAKES - VINTAGE BALSAMIC - YORKSHIRE BUTTER (V)



ROASTED PARSNIP & CARROT SOUP

CUMIN OIL - CORIANDER - ARTISAN ROLL (V)(VGN)



MARINATED PRAWN & CRAYFISH COCKTAIL
GIN MARIE ROSE - ROMAINE LETTUCE - CHERRY TOMATOES - PICKLED RADISH



CHICKEN LIVER & PORT PARFAIT

RED ONION & BALSAMIC JAM - TOASTED CIABATTA



ROSEMARY INFUSED BABY CAMEMBERT
RED ONION CHUTNEY - TOASTED CIABATTA (V)

CHOCOLATE SALTED CARAMEL BISCUIT CHEESECAKE 
VANILLA BEAN ICE CREAM (V)(VGN)



'A RIGHT YORKSHIRE MESS'

MERINGUE - WINTER BERRIES - VANILLA WHIPPED CREAM



TRADITIONAL PLUM CHRISTMAS PUDDING
BRANDY SAUCE - CINNAMON FILO SHARDS



YORKSHIRE CHEESE & BISCUITS

BISCUITS - GRAPES - CELERY - CHUTNEY










2 COURSES £25 - 3 COURSES £30


