
S T A R T E R S

M A I N  C O U R S E S
Turkey crown with stuffing & pigs in blankets

Lamb rump with mint & redcurrant sauce 

Pork tenderloin with a stilton & apricot stuffing
Salmon fillet with a scallop & lemon cream 

Goat’s cheese with ratatouille & a balsamic glaze [v]

All served with roast potatoes & seasonal vegetables for the table

Halloumi, tomato and red pepper bruschetta [v]

Smoked salmon & king prawns with samphire 
Garlic mushrooms with a brie crust [v]

Devilled whitebait with a lemon & dill mayonnaise
Chicken liver & brandy pate with granary toast

Rustic plate with olives, feta, granary bread & hummus [v]

D E S S E R T S

TWO COURSES £30 THREE COURSES £35

Christmas Party Menu

Please inform a member of our team if you have any dietary requirements; dairy free
and gluten free options are available.

Apple & plum crumble with custard

Lemon, lime & gingernut cheesecake

Chocolate brownie with vanilla ice cream

Christmas pudding with brandy cream

Crème brûlée with shortbread biscuit

Selection of ice cream

Available from Friday 28  November - Wednesday 24  Decemberth th

[v]- suitable for vegetarians

https://www.google.com/search?newwindow=1&sca_esv=1c2c48b035966a68&rlz=1C1PNBB_enGB1160GB1160&sxsrf=AE3TifOVkxeVXUorZwa8qatRRjI1NW-QkQ:1755690233186&q=ratatouille&spell=1&sa=X&ved=2ahUKEwj58bzlp5mPAxUrUUEAHfWhN6kQkeECKAB6BAggEAE
https://www.google.com/search?newwindow=1&sca_esv=1c2c48b035966a68&rlz=1C1PNBB_enGB1160GB1160&sxsrf=AE3TifNGWRew12svmnb9LZMMsd6eVWumyw:1755687507887&q=bruschetta&spell=1&sa=X&ved=2ahUKEwiU7fnRnZmPAxVcWkEAHS4nDMIQkeECKAB6BAgkEAE

