Vin_Bex.
FESTIVE MENU

Sample Menu

DUCK LIVER PARFAIT with fig relish
PRAWN COCKTAIL with malt whisky
GRAVLAX with mustard and dill sauce
POTATO, PEA AND WATERCRESS SOUP

BRAISED FILLET OF HADDOCK with chestnut mushrooms and roasted chestnuts
PHEASANT BREAST with Islay Malt whisky and celeriac, apple and parsnip rosti
GLAZED HAM with parsley sauce and colcannon

ROASTED BUTTERNUT SQUASH WELLINGTON with porcini gravy

CHRISTMAS PUDDING with brandy cream
SEMIFREDDO CHEESECAKE with clementine and Campari syrup
BLACK FOREST TRIFLE
YULE LOG

2 COURSES £44 | 3 COURSES £50

Available 215t November — 30th December*

*Excluding Christmas Day and Boxing Day




