
STARTERS
Shallot tarte tatin with thyme and balsamic, topped with shaved parmesan. (V)

Cajun-spiced crab cakes served with Louisiana mayo. 

Leek and potato soup served with toasted bread and butter. (VGO)

ROAST DINNER
A choice of Roast Turkey or Roast Striploin of Beef served with:

 Roast potatoes with rosemary, thyme and garlic. (V, Gf)

Shredded brussel sprouts with bacon. (Gf)

Sage and onion stuffing balls. (V)

Maple glazed carrots (Ve, Gf), roasted parsnips. (Ve, Gf)

Yorkshire pudding. (V)

Spiced braised red cabbage (Ve), chicken gravy. (Gf)

or

VEGAN ROAST (VE)
Butternut squash and mushroom wellington with gluten free puff pastry, served

with:

Shredded brussel sprouts. (Gf)

Roast potatoes with rosemary, thyme and garlic. (Gf)

Sage and onion stuffing balls. (Gfo)

Maple glazed carrots (Gf) , roasted parsnips. (Gf)

Spiced braised red cabbage (Gf) , gravy. (Gf)

DESSERTS
White chocolate and pear crème brûlée.  (V, Gf)

Christmas pudding with bailey’s ice cream.  (V)

Vegan seasonal fruit crumble served with vanilla custard. (Ve, Gf)

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