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2 courses 35 | 3 courses 40

'..

Starters

Spiced Parsnip Soup (gfo, vg)
parsnip crisps, herb oil, warm bread

Hot Smoked Salmon (gf, dfo)
heritage beetroot salad, horseradish créeme fraiche, lemon

Twice Baked Blue Cheese Souffle (v, n)
red chicory, pickled pear, walnuts, pear puree, blue cheese

Game & Cranberry Terrine (df, gfo)
cumberland gel, sourdough crisps

. Mains

Roast Turkey (gfo, dfo)
honey roasted carrots, parsnip puree, sprouts, red cabbage, roast
potatoes, pigs in blanket, stuffing, gravy

Venison & Port Pie
herb mash, seasonal greens, red wine gravy

Pan Fried Bream Fillet (gf, dfo)
crushed new potatoes, braised leeks, white wine & caper sauce

Wild Mushroom, Chestnut & Sherry Tart (vg, n)
* glazed heritage carrots, tenderstem broccoli, mushroom gravy

Turkey Schnitzel (df)
brussels sprout & cranberry slaw, truffle mayo, sage & onion
seasoned fries
¢ Desserts
Christmas Pudding Bread & Butter Pudding (v, n)

vanilla custard

Dark Chocolate Brownie (gfo, vg)
biscoff sauce, coffee ice cream

Gingerbread Creme Caramel (gfo)
ginger crumb, spiced whipped cream

Sticky Toffee Pudding (gf)

butterscotch sauce, vanilla ice cream




