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SET MENU £34.95

STARTERS

Cream of Parsnip & Maple @
Parsnip Crisps, Herb Oil, Sourdough Roll

Smoked Salmon, Beetroot, Dill, Pickled Shallots & Cucumber
Toasted Sourdough

Braised Chicory, Butternut Squash, Compressed Fennel, Orange & Dill @ @ @

MAINS

Butter Roasted Turkey Breast
Roasted Potatoes, Pigs in Blankets, Maple Glazed Carrots &
Parsnips, Brussel Sprouts, Sage & Onion Stuffing and Gravy

Seared Sea Bass @
Jerusalem Artichoke, Creamed Wild Mushrooms & Tarragon

Spinach & Wild Mushroom Wellington @ @
Potato Fondant, Parsnips, Crispy Kale, Leek Sauce

COMPLIMENTARY SWEET TREAT
& TEA OR COFFEE

Available from 25th November to 13th December
2 sittings 1pm & 3pm

.Vegetarian .Vegan gf Gluten Free Lo ; .



