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Creamy Garlic Mushrooms on Sourdough VEO GFO
7 Wild mushrooms in a rich garlic and cream sauce,
G served on warm snu:dnuﬂh -
Duck Parfait Gro :
with Plum Syrup, Pear Chutney and Focaccia Crostini. .
*
. Curried Carrot Soup VE GFO *
* A fragrant and velvety soup, served with crusty bread.
*
* “
* MAINS :
k The Manor Hog Roast GFO
Slow-roasted pork and sliced roast beef, served on sharing boards
with crispy crackling and sage & onion stuffing.
SERVED TO THE TABLE
e Crispy roast potatoes, seasonal mixed vegetables,
* . braised red cabbage and Yorkshire puddings.
*
Vegan Butternut Squash, Chestnut,
Spinach and Vegan Feta Filo Pie VE
Served with roast potatoes, seasonnal vegetables
* and vegan gravy.
; #
‘ DESSERTS
Christmas Pudding
Traditional pudding served with brandy sauce.
Salted Caramel Cheesecake .
A rich salted caramel cheesecake with a buttery biscuit base.
Selection of Ice Cream VEO ¥
*
ALLERGEN KEY
V' Vegetarian VE Vegan VEO Vegan Option Available  GF  Gluten Free GFO' Gluten Free Option Available
|
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