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MENU
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E 2 COURSES £37.50 | 3 COURSES £44.95 PER PERSON
Served Mon-Sat 12pm-2.30pm / 5.30pm-8.30pm
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SELECTION OF LOCAL BREADS, FLAVOURED BUTTERS & OILS FOR THE TABLE

STARTERS - . S

Cream of wild mushroom soup, green herb oil & croutons (gf/df)

Slow cooked beef, blue cheese & roasted roscoff onion croquettes
with a horseradish cream (gf)

Crab & prawn tian, herb mayonnaise with a caperberry & red onion salsa (gf/df)

Festive cracker filled with turkey meat, cranberry & sage served with a boozy chutney (df)
Spinach & chestnut open ravioli with wild mushroom & tarragon consommé (vegan)
Twice baked cheese souffle with chive cream & chestnut crumb

MAINS

Turkey breast, roast potatoes, roasted root vegetables, pigs in blankets & gravy (gf/df)

Pan roasted fillet of seabream, herb potato cake with a tarragon beurre blanc (gf)

Roasted lamb rump, hasselback potatoes, carrot & swede mash with redcurrant gravy (gf/df)
Slow cooked beef cheek bourguignon, clotted cream mash & crispy kale (gf)

Blue cheese & celeriac wellington with a pear & walnut puree

Nut roast, roast potatoes, carrot & swede mash, pigs in blankets & gravy (vegan)
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ALL SERVED WITH A SELECTION OF FESTIVE VEGETABLES

PUDDINGS

Figey pudding, dark rum spiced figs & brandy butter
Spiced poached pear, red wine reduction, walnut praline with cream (vegan) (gf) >|<
Limoncello cheesecake, crystallised lemon & meringue kisses

Sticky Toffee Pudding with butterscotch sauce & clotted cream

Chocolate orange brownie with a dark chocolate cointreau sauce & vanilla ice cream (gf)
Selection of local cheeses, homemade chutney & crackers





