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2 COURSE £29
3 COURSES £35

STARTERS

PARSNIP SOUP
Truffle and thyme croutons

HAM HOCK TERRINE

Mustard and celeriac coleslaw, toast

SEARED SMOKED SALMON

Pickled cucumber, horseradish creami

WARMED GOATS CHEESE

Roasted beetroot, hazelnut salad

MAINS

TRADITIONAL ROASTED TURKEY BREAST
All the festive trimmings

80Z RUMP STEAK

Hand cut chips, mushrooms, onion rings, peppercorn sauce (£2.50)

PAN FRIED SALMON FILLET

New potatoes, tenderstem broccoli, lemon and caper butter

ROOT VEGETABLE CRUMBLE

Buttered new potatoes, and winter greens

DESSERTS

CHRISTMAS PUDDING
Brandy butter, custard

CHOCOLATE TART

White chocolate and baileys cream, candied walnuts

ENGLISH CHEESE BOARD
Selection of 4 cheeses, biscuits, grapes, chutney (2.50)

"\“ MULLED WINE POACHED PEAR

\ Winter berries, vanilla cream

Allergies and intolerances, please speak to a member of staff regarding any requ
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