
M A I N  C O U R S E

D E S S E R T S

S T A R T E R S
Ham Hock & Pea Terrine piccalilli and toasted sourdough

Celeriac & Sage Soup (vg) with sourdough
Smoked Salmon toasted sourdough and dill crème fraîche

Goat's Cheese Tart (v) with caramelised onion 

Roast Turkey   or   Roast Beef 
All roasts served with the full festive works: crisp roast potatoes,

roasted root vegetables, seasonal greens and Yorkshire pudding, with
stuffing balls and pigs in blankets for the table to share.

Pan-fried Sea Bass
shrimp and white wine sauce, served with seasonal vegetables

Wild Mushroom & Thyme Risotto (v)

Christmas Pudding with brandy clotted cream
Profiteroles with chocolate orange sauce

Apple & Cinnamon Crumble with custard
Meringue Roulade raspberry & white chocolate

Chocolate Pecan Pie with fresh cream 

C H E E S E
Nettlebed Creamery Cheese Board (£9 supplement)

Adult          90         |          Kids         40
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