2 COURSES | £36
3 COURSES | £42
Children | 2 Courses - £17.50 | 3 Courses - £21

This menu includes a complimentary glass of prosecco

+

+  Starters

Truffled Celeriac Soup, Croutons (ve)
Smoked Salmon and Roast Beetroot, Orange and Balsamic Vinaigrette, Horseradish

Ham Hock Terrine, Red Wine Cherry Sauce, Fennel Salad, Cracker

* Main +-

Choice of main served with roast potatoes, brussel sprouts, braised red cabbage, heritage maple roast carrots,
parsnips, Yorkshire pudding & gravy:

Slow Braised Beef Shin
Bacon Wrapped Stuffed Turkey

Chestnut, Squash & Apricot Nut Roast (ve)

+  Dessert

Classic Sticky Toffee Pudding, Vanilla Ice Cream (v)
Nutmeg Custard Tart, Red Wine stewed Cherries (v)

Chocolate Mousse, Hazelnut Cream, Winter Berry Compote (ve)

Cheeseboard

£8 Supplement

Brie, Stilton, Cheddar, Red Onion Marmalade, Sourdough Crackers (v)

T ——

Sides

(Supplement)

Roast Potatoes £4 Maple Roast Carrots & Sprouts £4
Parsnips £4

Cauliflower Cheese £6  Pigs in Blankets £4.50 VYorkshire Pudding x2 £3.50

*PRE-ORDERS MUST BE MADE IN ADVANCE FOR ALL MENU ITEMS / ADD-ONS, AT LEAST TWO WEEKS IN ADVANCE*

PLEASE INFORM US OF ANY ALLERGIES OR INTOLERANCES BEFORE ORDERING.
WHILE ALL OUR DISHES ARE MADE FRESH IN-HOUSE, TRACE INGREDIENTS MAY BE PRESENT DUE TO OUR SUPPLIERS.




