
D I N N E R  F R O M  5 : 0 0 P M  T I L L  9 : 0 0 P M
3  C O U R S E S  &  G L A S S  O F  F I Z Z  £ 4 1 . 9 5

ChristmasME N U

M A I N  C O U R S E
Slow roasted turkey breast (gfo)
Sage  & sausage  s tuf f ing ,  p ig  in  b lanket ,  roas t  po ta toes ,  roo t
vege tab le s ,  roas t  gravy  (d ,g , c e , sd )

D E S S E R T

Beef Fillet  Medallions (gf)
Sauteed  po ta to ,  ches tnut  mushrooms ,  r ed  wine  jus  (d , ce , sd )

Roast salmon fillet  (gf)
Dil l  & caper  crushed  po ta toes ,  gar l i c  & herb  cream (d , f , sd )

Vegetable wellington (v,vg)
Root  vege tab le s ,  roas t  po ta toes ,  r ed  wine  gravy  (g , s , c e , sd )

Prawn & smoked salmon tian (gfo)
Marie  rose  sauce ,  caaper  dres s ing ,  herb  cros t in i  ( f , c r , e , g ,d , sd , ce ,mu)

Cheese & biscuits (gfo,v)
Select ion of  engl ish  cheese ’s ,  crackers ,  grapes ,  ce lery ,  chutney
(g ,d ,ce )

All served with seasonal greens

ALLERGENS
C CRUSTACEANS CE CELERY D DAIRY E EGGS F FISH G GLUTEN  L LUPIN N NUTS  MO MOLLUSCS MU MUSTARD P PEANUT S SOYA SD SULPHER DIOXIDE SE SESAME

V VEGATARIAN VG VEGAN VGO VEGAN OPTION GF GLUTEN FREE GFO GLUTEN FREE OPTION

S T A R T E R

Chicken & pork pate (gfo)
Pick le s ,  sp i ced  chutney ,  mini  l oaf  (g ,d , e ,mu,ce , sd )

Heritage beetroot salad (v,vgo,gf)
Roas ted  bee t roo t ,  squash ,  f e ta ,  sp i ced  ch ick  peas ,granny smi th ,  honey  &
wholegra in  dres s ing  (d , sd ,mu)

Baked  sourdough  baguet t e ,  herb  but t er  (d , sd , ce )
Carrot & ginger soup (v,gfo,vgo)

Mince pie blondie
Vanil la  ice  cream,  white  chocolate  sauce  (d ,e ,g )

Black forest eton mess (v)
Meringue nests, cherry compote, whipped cream, chocolate shavings (d,e)

Sticky toffee pudding (gfo,v)
Salted  Caramel  ice  cream,  butterscotch sauce  (d ,e ,g )
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