December:
Friday 5th
Friday 19th
Saturday 20th
Tables available to book between

opm-8.30pm
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Soup of the Day
Farmhouse bread

Chicken Liver Parfait
Fig jam, mini oatcakes

Prawn Cocktail
Gem lettuce, avocado, croutons,
cocktail sauce

Hot Smoked Salmon Rilette
Cucumber salad, clementine gel,
sourdough toast

Orange & Honey Whipped
W Goats Cheese
Orange segments, candied walnuts,
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Roast Turkey & Stuffing Roulé*
Seé%onal vegetables, thyme roast potatoes,
pigs in blankets, turkey jus W

Braised Shin of Beef
Seasonal vegetables, thyme roast potatoes,
pigs in blankets, beef jus

Pan Seared Cod
Sautéed new potatoes, roasted beetroot,
spinach, caraway salsa verde
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Roasted Rump of Lamb
Potato & parmesan pave, honey & orange
glazed carrots, green beans, garlic &
rosemary jus
= (*£3 supplement)

«Hassleback Butternut Squash
Maple glaze, toasted pecans, tenderstem
broéﬂjoli, pomegranate & lemon dressing
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+ Roasted.Cauliflower Steak »

¢ " Thyme roast potatoes, seasonal ..

Ve vegetwgbles, vegetable jus o
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Spiced Apple Tart Tatin {b
Vanilla bean ice cream

Eggnog creme brilée
Hazelnut shortbread

Dark chocolate & orange mousse
Chocolate streusel crumb,
orange segments

Cinnamon Bread & Butter Pudding
Cinnamon sugar glaze, vanilla creme
anglaise

Warm Mincemeat Tart
Almond crumble, chantilly cream




50
.00

£26
£30

2 courses
3 courses




