
Festive

Mains
Roast turkey with apricot & chestnut stuffing, pigs in blankets, 

roast potatoes & parsnips, brussel sprouts, braised carrots & rich gravy

Seafood risotto with king prawns, mussels & squid rings with cherry
tomatoes & lemon zest

Mushroom stroganoff pie with mashed potato & red wine braised shallots (v)

Porchetta with apple, apricot & pistachio stuffing, served with bacon
mashed potato, seasonal greens, crispy sage leaves & cider

reduction gravy

- M E N U -

Starters
Soup of the day with crusty bread & butter (v)

Chicken liver & brandy parfait with caramelised onions &
sourdough

Garlic & tarragon wild mushrooms on sourdough (v)

Puddings
Christmas pudding with custard (v)

Sticky toffee pudding with vanilla ice cream or custard (v)

Chocolate brownie with vanilla ice cream (v)

Cinnamon crème brûlée with orange zest shortbread (v)

Panettone bread & butter pudding with custard (v)

- 1  TO 31  DECEMBER* -

ST ST

2 courses £31.95
3 courses £37.95


	Cinnamon crème brûlée with orange zest shortbread (v)

