


MENU

STARTERS

Parsnip & apple soup with crispy sage (v)

Smoked salmon, capers & lemon on rye bread

~

e, Chicken liver parfait, brioche, cranberry chutney

MAINS

Roasted butternut, spinach & chestnut wellington,
onion gravy (vegan)

Roast turkey breast, sage & onion stuffing,
pigs in blankets, roast potatoes, sprouts, carrots,
bread sauce, cranberry relish

~

Slow-braised beef featherblade, horseradish mash, glazed root veg, red

wine jus
Christmas pudding with brandy custard " .
~ o -~
Sticky toffee pudding, toffee sauce & vanilla ice Lo
cream s

~

Winter berry cheesecake

2-course (Starter + Main or Main + Dessert)
£25
3-course (Starter + Main + Dessert)

£35
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