
          2  Courses  £22 .95     3  Courses  £27 .95  
          Tuesday -  Saturday Book ings  Only         Sunday 12 . 30pm -  4 . 30pm

S T A R T E R

M A I N

Roasted  Red Pepper  and Tomato  Soup  (vga  | g fa )
with  bas i l  o i l  s e rved  wi th  c rus ty  bread  

Mackere l  Pate  (g fa )
with  shards  o f  pepper ,  z e s ty  l ime  s e rved  on  a  charcoa l  rye  b i s cu i t  wi th  

f enne l  & app l e  sa l sa

Duo o f  Sa lmon (g fa)
smoked  sa lmon and d i l l  mousse  wrapped  in  Scot t i sh  smoked  sa lmon .  Served  wi th  

a  l emon sa lad  and  Scandinavian  cr i sp  bread

Pressed  Ham Hock  & Pea  Terr ine  (g fa )
with  pea  puree  and  pea  sa lad  dr i zz l ed  wi th  a  honey  mustard  dre s s ing

Roasted  Saddle  o f  Turkey  (g fa )
rosemary  & gar l i c  roas t  po tatoe s ,  carrot s ,  cau l i f l ower  chee se ,  garden  peas ,  brocco l i ,

sauteed  brus se l  sprout s ,  p ig s  in  b lanket s  wi th  pork ,  sage  & onion  s tu f f ing

Brai sed  Bee f  Bourguignon 
1 2  hour  s low cooked  Bee f  in  a  r i ch  r ed  wine  Bourguignon sauce  s e rved  wi th  

pommes  anna and roas t ed  root  vege tab l e s

Fest ive  Nut  Roast  (vg  |  g f )
a de l i c ious  f e s t ive  mix  o f  brown r i c e ,  a lmonds ,  cashews  and  mushrooms  topped  wi th  sweet

cranberr i e s ,  c runchy  cashews  and  ches tnut s .  Served  wi th  ro semary  & gar l i c  roas t
potatoe s ,  carrot s ,  garden  peas ,  brocco l i  and  sauteed  brus se l  sprout s

Fi l l e t  o f  Sa lmon 
f i l l e t  o f  sa lmon wi th  herbed  crushed  new potatoe s ,  winter  greens  

and  a  Provença l e  sauce

D E S S E R T
Chri s tmas  pudding  wi th  brandy sauce  (vga)

Tof f ee  & Honeycomb  Cheesecake

Choco late  & Raspberry  Truf f l e  (g f  |  vga)

Choc  Orange  Tart  wi th  chant i l ly  cream (vga  |  g f )

Cheeseboard  to  Share  (£3  pp  supp lement)

(v )  vege tar ian  |  (ve )  vegan  |  (veo )  vegan  opt ion  ava i lab l e   ( g f )  g lu ten  f r e e  |  ( g fo )  g lu ten  f r e e  opt ion  ava i lab l e


