SERVED TUESDAY - SATURDAY THROUGHOUT DECEMBER
12PM TIL 3PM / 6PM - 8.30PM

o
——#% TO START &
SEAFOOD COCKTAIL EN CROUTE VENISON & BLACKPUDDING
Crab, King Prawns & Smoked Salmon ROLLED SCOTCH EGG
Toasted Ciabatta — Marie Rose Dressing Picked Red Onion — Spiced Tomato Chutney
LEEK & POTATO SOUP ROSEMARY INFUSED BABY CAMEMBERT
Warm Crusty Sourdough — Sea Salted Butter Cranberry Sauce
A% THE MAIN EVENT
BACON WRAPPED BRONZE TURKEY SLOW-ROASTED BEEF FEATHERBLADE
Pigs In Blankets — Sage & Onion Stuffing — Gravy — Crispy Potato Rosti — Honey Roasted Carrots
Yorkshire Pudding — Honey Roasted Root Vegetables Tender Stem Broccoli — Rich Beef Jus

Goose Fat Crunchy Roasted Potatoes — Pancetta Sprouts

GLAZED CHRISTMAS HAM SALMON & CRAYFISH TAIL PIE
Golden Bubble & Squeak - Fried Hen'’s Egg Flaked Salmon & Crayfish Tails — Creamy Sauce —
Cheesy Mashed Potato Topping — Seasonal Vegetables

FESTIVE APRICOT & MIXED NUT ROAST

Crispy Roast Potatoes — Seasonal Vegetables — Vegetarian Gravy

#% TO FINISH *{fgg

BANOFFEE PIE TRADITIONAL PLUM CHRISTMAS PUDDING
Banoffee Ice Cream Brandy Sauce — Cinnamon Filo Shards
FESTIVE SPICED APPLE & WINTER BERRY CRUMBLE FESTIVE CHOCOLATE BROWNE
Rich Vanilla Custard Warm Chocolate Sauce — Salted Caramel Ice Cream — !,

Gingerbread Crumb

TWO COURSE £28
THREE COURSES £35





