Christimas Menu

2 Courses - £39 3 courses - £44

STARTERS
Delica Squash Soup, Chestnut Gremolata (v)
Colcannon Croquettes, Maple Mustard (vg) gf)
Ham Hock Terrine, Toasted Sourdough, Caramelised Apple Chutney

North Atlantic Prawn Cocktail, Bloody Marie Rose (gf)

MAINS
Roast Crown of Turkey, Sage & Onion Stuffing & Cranberry
Slow Roasted 01ld Spot Pork Belly & Bramley Apple Sauce
Aberdeen Angus Roast Beef & Horseradish
Goose fat roast potatoes, pig in blanket, roasted sprouts, brown butter carrots & parnsips,
braised red cabbage, yorkshire Pudding, gravy
Beetroot & Squash Wellington (vg)

Roast potatoes, cripsy sprouts, roasted carrots & parnsips, braised onion
braised red cabbage, vegan gravy

PUDDINGS
Traditional Christmas pudding, Brandy Cream (v)
Lemon Posset, Speculoos Biscuit (v)
Winter Berry Crumble, Vanilla Custard (vg)
Warm Chocolate Fudge Brownie, French Vanilla Ice Cream (v)

Puruvian Chocolate Sorbet, Candied Orange (vg) (gf)

Festive Sides for The Table
Truffle & Tallegio Cauliflower Cheese (v) £10
Maple Mustard Glazed Pigs in Blankets £9
Crispy Fried Brie, Spiced Cranberry Jam (v) £9

Roast Delica & Butternut Squash, Sage Brown Butter (v) (gf) £8

Please ask for allergen information - we cannot gaurantee that any of our dishes do not contain races of allergens v = vegetarian vg = vegan gf = gluten free



