AT THE KINGS ARMS

2 Course £30
3 Courses £35

TO START

Celeriac, Hazelnut & Truffle Soup - Sourdough
Ham Hock & Apricot Terrine - Redcurrant Jelly - Sourdough Toast
Goats Cheese & Fig Filo Parcels - Chutney

Potted Salmon & Smoked Salmon - Sourdough - Lemon Cream

TO FOLLOW
Local Turkey - Pork and Sage Stuffing - Pigs in Blankets - Roast Potatoes -
Cauliflower Cheese - Gravy - Cranberry Compote

Mushroom Nut Roast with Mixed Tree Nuts, Dried Cranberries & Sage - Roast
Potatoes - Cauliflower Cheese - Gravy - Cranberry Compote

Pan Fried Hake - White Bean & Chorizo Broth
Rich Red Wine Braised Beef Brisket - Creamed Mash Potatoes

All served with seasonal vegetables

TO FINISH

Christmas Pudding - Brandy Sauce
Vanilla Baked Cheesecake - Salted Caramel
Lemon Meringue Pie
Mocca Pot - Amaretti Biscuit

Coffee & Mince Pies




