STARTERS

DESSERTS
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SOUP OF THE DAY %

Chef’s freshly made soup with croutons and fresh bread | v cro —%
CURED SALMON & PRAWN
With cocktail sauce, charred lemon and brown bread
PORK TERRINE
With black pudding, apple and sage | cro

E
ROAST TURKEY BREAST 3%5
With pig in blanket, potato, chestnuts, shredded sprout, cauliflower
and gravy | Gro
BRAISED OX CHEEK
With horseradish potato, créme fraiche, carrot, onion and red wine sauce | Gro E
WINTER VEG PIE
With potato, maple carrots, onion, leek and gravy | v %%

CHRISTMAS PUDDING

With brandy snap, rum sauce and winter berries | v

STICKY TOFFEE PUDDING 5
With salted caramel, hazelnut and vanilla ice cream | v

SPICED CREME BRULEE

With blackberries and ginger biscuit | v 6Fo e

TWO COURSES £22, THREE COURSES £26



