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MENU

Pink Gin Cured Salmon, Lemon Pearls, Rocket Salad (GF)
Pastrami & Sunblush Tomatoes with Sweet Mustard Ketchup, Cornichon Salad (GF)
Whipped Goats' Cheese topped Focaccia with Beetroot Purée
& Goats' Cheese Beignet
Pulled Ham Hock Terrine with Sticky Onion Jam & Toasted Ciabatta
Wild Mushroom & Vegan Parmesan Arancini on a Spicy Arrabiata Sauce (VE)
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Turkey Crown, Pigs in Blankets, Bread Sauce & Rich Gravy
Individual Game Pie with Juniper & Red Wine Jus
Squash Wellington with Pecan & Chestnut Stuffing served with Cider
& Onion Gravy (VE)
Baked Cod on Sizzling Potatoes & Lemon Beurre Blanc (GF)
Slowly Roasted, Rolled Pavé of Beef with Shallots & Pancetta Crisp (GF)

All served with Roasted Carrots & Parsnips, Sprouts, Leeks with Crumbled
Chestnuts, Braised Red Cabbage.

(All but the fish is also served with roasted potatoes).
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Black Forest Gateau with Rum Soaked Cherries
Christmas Pudding & Brandy Custard
Sticky Toffee Pudding with Toffee Sauce & Pouring Cream (GF)
White Chocolate Brownie with Raspberries & Chocolate Sauce
Lemon Merlngue Ple (VE) (GF)
Cheese board per table £24.95 - se Cheese
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