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Curried parsnip soup with carrot crisps and a warm homemade bread roll (ve)
am hock and smoked chicken terrine with pear & fig chutney and toasted homemade bloomer
Mozzarella sticks with a winter spiced pomegranate dipping sauce
Smoked mackrell & horseradish mousse with toasted homemade bloomer
— Mains ———
. Roast turkey ballotine wrapped in Parma ham with bacon & chestnut Brussel sprouts,
.~ winter spiccd braised red cabbage, honey roasted parsnips and carrots, sage & cranberry

sausage-meat stufﬁng, pigvin—a—bla:ﬂcet, gadic & herb roasted potatoes and
crowned with a Yorkshire pudding

/ oasted butternut squash or nut roast with chestnut Brussel sprouts, winter spiced brai -K_\‘_*
s cabba,ge, roasted parsnips and carrots, sage & cranberry stuffi ing, pxg—m—a—blanket = ‘p 4/

N

S==garlic & herb roasted potatoes and crowned with a vegan Yorkshire pudding (ve)J ===

Pan-seared sea bass fillet with egg noodles, sautéed courgettes and
shitake mushrooms and a laksa broth

Bone-in pork chop with mustard-crushed new potatoes, ga.r]ic buttered greens
and a cider veloute

Desserts

Charred apple parfait with black cherry purée and black sesame brittle
Dark chocolate torte with orange-scented chantilly cream (ve)

Classic Christmas puddmg with custard, ice cream or bran
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Cheese & Crackers; Cheddar, Stxlton » ' ? ~
7 = _‘_“ ncludes tea/coffee and and Brie with crackers, pear & i .

A ini mince pies at the fig chutney and grapes bi‘_ 5»

end of your meal
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2 or 3 course (pre order only)

\ 2 Course £ 3 Course £40




