
F E S T I V E  S E A S O N  A T

(v) Vegetarian (ve) Vegan (gf) Gluten Free (gfo) Gluten Free Option
O n e  c o u r s e  £ 1 9 . 5 0 ,  T w o  c o u r s e s  £ 2 4 . 0 0 ,  T h r e e  C o u r s e s  £ 3 0 . 0 0

S T A R T E R S

R O A S T  C E L A R I A C  S O U P
Hazelnut Crumble

P O A C H E D  &  S M O K E D  S A L M O N  R O U L A D E

G O A T S  C H E E S E  &  C A R A M E L I S E D  O N I O N  T A R T
Sherry Dressing

Dill and Fennel Salad

(v)

(gf)

(v)

M A I N S

B R A I S E D  B E E F  F E A T H E R B L A D E
Creamed Potato, Mushroom & Madeira Jus

R O A S T  C O D  L O I N
Leek and Garlic Potato Cake, Green Beans, 

Chive and Garlic Cream (gfo)

B U T T E R N U T  S Q U A S H  A N D  T H Y M E  L I N G U I N E
Toasted Pumpkin Seed and Rocket Salad

R O A S T  T U R K E Y
With all the trimmings (gfo)

(gf)

(v/ve)

D E S S E R T S

C H R I S T M A S  S T I C K Y  T O F F E E  P U D D I N G
Brandy Butterscotch and Vanilla Ice Cream

B A I L E Y S  D A R K  C H O C O L A T E  D E L I C E
Clotted Cream Ice Cream

B R I T I S H  C H E E S E S
Selection of local Cheeses, Chutney, Biscuits

(v)

(v/gf)

(v/gfo)


