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party menu, it's that
‘just one more’ time of year.

To Start

Roast cauliflower soup, sage&chestnuts, sourdough [vg) (37 8kcal)
Severn & Wye smoked salmon, fennel, clementine & watercress salad, souteRsbeh
Chicken liver parfait, apple & celeriac remoulade, pickles, sourdtsRiel
Grilled heritage squash, yogurt, pickled fennel (Bagkeal)
Ox cheek & blue cheese croquettes, Cumberland sdé&écal)

Mains

Crown of English turkey, goose fat roastpotatoes, crushed winter roots, Brussels sprouts,
maple roast parsnip, pig in blanket, cranberry sauce, gravy (938kcal)

West Country rump of beef, goose fat roast potafoes, crushed winter roots, Brussels sprouts,
maple roast parsnip, pig in blanket, horseradish sauce, gravy (1057kcal)

Parsnip & celeriac nut roast, Brussels tops, crushed winter roots, roast potatoes, grédeyHud)
Pan roasted seabass, creamed celeriac, Brussels tops, samphire & df&rgel
Pork schnitzel, fried hen's egg, tenderstem broccoli, smoked anchovy & caper buttei Ganes)

Wild mushroom gnocchi, Brussels top pesto, tenderstem broccoli, sage, chissfitsl)

Puddings
Christmas pudding, brandy butter ice cream (v) (4 16Kcal)
Apple, fig & chestnut crumble, bay leaf custard (v) (372Kcal)
Spiced fig, orange, cranberry & walnut syllabub (vg) (530kcal)
Dark chocolate brownie, toasted hazelnuts, golden raisins, cranberries & brown butter whipped|ztétsmil (v)
Brioche bread & butter pudding, marmalade, bay leaf custard (v) (53 1kcal)
Pitchfork Cheddar, quince jelly, celery, seeded crackers (v) (492keall

For The Table
(priced per dish)

Pigs in blankefg!O0kedl) £ 7
Cauliflower chees&!84keal| £/

Pork, apple & leek stuffingakeall £7 __‘(



