—— CHRISTMAS SET MENU

2 courses 32.99
Jd courses 38.93

Starters

Roast Squash, Brown Butter & Sage Soup (v) Tikka Tandoori Popcorn Chicken (gf)
spinach potato dumpling croutons, whipped Coronation dip

oat’s curd, maple syrup, crispy sage
9 pie syrip Pysag Whipped Smoked Almond Romesco (vg,nuts)

Smoked Salmon & Dill Arancini pickled golden beetroot, pomegranate,
warm leek and potato bisque, chive oil pomegranate molasses, basil oil, warm garlic
flatbread

Mains

Roast Turkey Breast & Braised Leg Slow Roasted Pork Belly
apricot stuffing, sprouts, seasonal greens, brown celeriac purée, cavolo nero, roasted black
butter roast carrots, beef dripping roast potatoes, pudding crumb, garlic & rosemary roasted
pigs in blankets, rich red wine gravy celeriac, pickled mustard seeds, cider jus
Pan Roasted Sea Bass Fillet (gf) 280g Chargrilled Rump Steak (gf)
crayfish & dill butter, lobster bisque, sautéed roast tomato, garlic glazed field mushroom, whisky
potatoes, baby gem and green beans peppercorn sauce, skin-on fries (5.00 supplement)
Chicken, Gammon Ham & Leek Pie Mushroom & Caramelised Onion Pie (vg, nuts)
shortcrust pastry, thick-cut chips, seasonal mixed shortcrust pie, pickled walnut brown sauce, carrot &
vegetables, rosemary cream sauce potato rosti, greens, stout & marmite gravy
Extras
Pigs in Blankets Brown Butter Glazed
honey glaze....6.95 Confit Carrots (v, gf, nuts)

roasted hazelnuts

Cauliflower Cheese Gratin (v) & whipped goat's curd...5.45

garlic crumb....6.45
Buttered Sprouts and Greens (v,gf)

Beef Fat Baby Potatoes garlic herb glaze....5.45

crispy rosemary salt, garlic & herb dip...4.95
Black Pudding & Clotted Cream
Mashed Potato
black truffle oil & chives....5.45

Braised Red Cabbage (v,gf)
port, star anise & orange zest....4.95

Desserts

Christmas Pudding (gf,nuts) Chocolate & Orange Tart (vg)
mulled wine syrup, orange custard, mango sauce, caramelised passion
Christmas pudding ice cream fruit, passion fruit sorbet
Limoncello Cheesecake Sticky Toffee Pudding

lemon curd, honeycomb ice cream warm caramel sauce, vanilla ice cream
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