
STARTERS
Smoked Salmon Pâté

Toasted sourdough & beetroot winter salad

Jerusalem Artichoke Carpaccio (V)
Endive & Parmesan (Ve) on request

Turkey & Gouda Croquettes
Cranberry jam

MAINS
“Christmas Pie”

Turkey & ham pie, carrot, parsnip & sage stuffing, served with roasted potatoes,

tenderstem broccoli, cranberry sauce & gravy

Turkey Roast Dinner
Roasted turkey crown, roasted potatoes, honey-roasted carrots, parsnip, cavolo nero,

braised red cabbage, pigs ‘n’ blankets, stuffing & Yorkshire pudding

Vegan Roast Dinner (Ve)
Butternut squash & beetroot tart, roasted potatoes, maple-roasted carrots, parsnips,

cavolo nero, braised red cabbage & vegan stuffing

DESSERTS
Vegan Brownie (Ve)

Vegan vanilla ice cream

Apple & Chestnut Crumble (GF, V)

Vanilla custard

Christmas Pudding (V)

Brandy butter ice cream

1 Course- £23  2 Courses- £30  3 Courses- £35 
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