Wild Mushroom, Spinach & Beetroot Wellmgton (VE) @(s Bourguignon Sauce, Wholegrain Mustard Mash,

2 COURSES FOR £25 | 3 COURSES FOR £30
ADD FIZZ OR MULLED WINE FOR £5

STARTERS
Minestrone Soup (VG) &/ 2w ' Chicken, Ham Hock & Pistachio Terrine (GFA). d jo//
Mediterranean Vegetables in a Rich Broth, Served Sourdough Toasts, Cranberry & Oranﬁe Chutney

with a Crusty Bread Roll

; Prawn Cocktail e @ & é Y
Fig & Goats Cheese Tart (v) @ (20 © Served in a Homemade Marie-Rose Sauce &
Caramelised Walnuts, Honey & Mustard Dressing Wholemeal Bread

BHE) -MAIN COURSE

Traditional Roast Turkey (GFA) & ¢ . Maple Glazed Salmon (GF) t® 0 & (s) - =g

Garlic & Thyme Roast Potatoes, Cranberry Saur,e Honey Sauteed New Potatoes, Grilled Asparagus & a - —
Roasted Parsnips, Sautéed Sprouts, Pigs in Blankets, Stuffing, Béarnaise Sauce

Roasted Carrot, Yorkshire Pudding, Rich Turkey Gravy SR
] - PSRN BEN B
Slow Braised Feather of Beef (GF) = ~

Truffled Pomme Purée Kale, Mulled Wine Sauce S RaT: Glazed Carrots & Kale

DESSERTS

Tradltmnal Chnstmas Pudclmg (V) (GFA) (& (w) Warm Triple Chocolate Brownie (&) @ (2
Brandy Sauce Ko White Chocolate Sauce, Vanilla Bean Ice Cream

Sticky Toffee Pudding (s e (2 Locally Sourced Cheese Board » & 2
Salted Caramel, Vanilla Bean Ice Cream Homemade Apple & Sultana Chutney
ADDITIONAL SIDES
J £4.95 EACH \
Garlic & Sage Roast Potatoes  Pigs In Blankets (2 e
Creamy Mash () Truffled Cauliflower Cheese(® ! (A &2
Roasted Carrots Yorkshire Pudding (# e

Sage & Onion Stuffing ( #
A g X g -




