STARTERS

DUCK AND PLUM PARFAIT red onion morm0|ode, wild rocke’r, ciabatta (gf odapfctb/e)
HONEY ROASTED PARSNIP & APPLE SOUP herb croutons (v & gf)
SMOKED SALMON & DILL FISHCAKES Hollandaise sauce, baby leaf salad (gf)

ROASTED BEETROOT & WALNUT TERRINE pomegranate molasses, winter salad (ve & gf)

MAINS
TURKEY ROULADE cranberry and chesnut stuffing, wrapped in bacon, pig in blanket, gravy (gf)
PAN FRIED FILLET OF SALMON crushed new potatoes, baby spinach, lemon caper sauce (gf)
BRAISED FEATHERBLADE OF BEEF horseradish salsa, gravy (gf)
CARROT & PUMPKIN SEED ROAST cranberry sauce, gravy (ve & gf)

All mains served with roast potatoes, carrots, sprouts, parsnips and s’ricky red cobbege

DESSERTS
DARK CHOCOLATE DELICE candied oranges, salted caramel ice cream
CLASSIC CHRISTMAS PUDDING homemade brandy sauce (ve)
VANILLA AND WHITE CHOCOLATE PANACOTTA winter berry compote (gf)

SELECTION OF SORBETS lemon, mandarin & winter berry (ve & gf)

A discreﬁonory 10% service chorge will be added to your bill




