Two course 29 Three course 35
27" November — 28" December

Mw

Smoked cauliflower & parsnip soup truffle oil, crispy sage, homemade focaccia (ve)

Short rib of beef croquette, pomme puree, red wine demi glaze

Chopped king prawn cocktail, oak smoked salmon carpaccio, pickled cucumber ribbons

Pan fried mushrooms, leek & stilton cream, sourdough toast (v)

Traditional roast turkey
pig in blanket, chestnut, pork & apricot stuffing, roast potatoes, honey roasted carrot & parsnip,
pancetta fried brussels sprouts, Yorkshire pudding, chef’s gravy

Venison & mushroom bourguignon
buttered chive mash, smoked bacon & red wine sauce

Chicken marsala
pan seared chicken breast, marsala wine & mushroom cream, aged cheddar dauphinoise

Pan roasted coley
pomme puree, crispy roasted brussels sprouts, fennel & lobster bisque

Mushroom & root vegetable pie
short crust pastry, rich red wine & thyme sauce, buttered chive mash (ve)

Spinach & parmesan linguine
garlic & herb cream, roasted vine tomatoes, spring onions, basil oil (v)
add halloumi £3  add chicken £3  add king prawns £3

D ssent

Black forest sponge
Steamed chocolate & cherry sponge, amaretto creme anglaise

Lemon cheesecake
torched meringue, lemon curd, raspberry gel

Vanilla panna cotta
mulled berries, pistachio brittle

Chocolate profiteroles
warm chocolate ganache, grand-mariner poached orange

Add on freshly brewed tea or coffee with mini mince pie £3.50 per person

Excludes Sundays and Christmas Eve

Please inform us of any food allergies or dietary requirements at the time of ordering.



