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Parsnip, Chestnut & Cranberry Soup
Homemade parsnip, chestnut and cranberry soup served with a warm bread roll

Baked Ham Hock

Ham hock pieces baked in double cream, egg and chives with a generous grating of nutmeg

Goats Cheese, Pear & Walnut Tarine
Toasted sourdough topped with goats cheese, honey, roasted pears and walnuts

Spicy Crab Cakes

Crab cakes with red peppers, horseradish and cayenne, coated in crispy gluten free breadcrumbs flecked with
coriander

Roast Turkey

Roast Turkey served with Christmas trimmings, roast and mashed potatoes, seasonal vegetables and gravy

Roast Beef
Roast Beef served with Christmas trimmings, roast and mashed potatoes, seasonal vegetables and gravy

Salmon Wellington

Salmon fillet topped with cream cheese and spinach, wrapped in puff pastry served with baby roast potatoes and
green vegetable medley

Creamy Mushroom Vol-au-vent

Puff pastry cases with a creamy mushroom, parmesan and tarragon filling served with mash potatoes and
seasonal vegetables

Berry Salad in a Brandy Snap Cup

Berry salad in a brandy snap cup served with strawberry ice cream

Lemon Posset

Homemade lemon posset topped with raspberries and served with shortbread biscuits

Sticky Toffee Christmas Pudding

Warm sticky toffee Christmas pudding served with either brandy sauce or custard

Individual Cheeseboard

A selection of cheeses served with crackers, grapes and onion chutney

£15 deposit required per person on pre-order (non refundable)

Available Thursday - Saturday from Spm. Two courses £30.95 / Three Courses £34.95
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