
T I S  T H E  S E A S O N  TO  T U C K  I N

DISHES MAY VARY SLIGHTLY DUE TO SEASONAL CHANGES 

F&
F

S T A R T E R S

C H U N K Y  T O M A T O , O R Z O  &  T H Y M E  S O U P  with fresh bread | V E  G F O

H O N E Y  R O A S T  F I G S  goats cheese, hazelnuts with endive and chive oil | G F

G A R L I C  C H E S T N U T  A N D  W I L D  M U S H R O O M  B R U S C H E T T A  | V

S M O K E D  S A L M O N  &  P R A W N  C O C K T A I L  with Marie rose, baby gem, cucumber and tomato | G F

M A I N S

T U R K E Y  S T U F F E D  W I T H  T R A D I T I O N A L  S A U S A G E  M E A T

with chestnut, sage and onion stuffing, thyme and garlic roast potatoes, pigs in blankets, brussels and red wine gravy | G F

B E E F  B R I S K E T

with parsnip, heritage carrots, onion, horseradish mash with red wine gravy | G F

W I L D  M U S H R O O M ,  B U T T E R N U T  S Q U A S H  A N D  G O A T S  C H E E S E  W E L L I N G T O N

with thyme and garlic roast potatoes, heritage carrots and red wine gravy | V E O

S E A R E D  S A L M O N

with caper and shallot new potatoes, buttered greens, white wine, lemon and dill sauce | G F

D E S S E R T S

C H R I S T M A S  P U D D I N G  with brandy Chantilly cream | G F O  V E O

F I G S  &  S T E M  G I N G E R  S T I C K Y  T O F F E E  P U D D I N G  with toffee sauce and gingerbread ice cream | G F

T R I P L E  C H O C O L A T E  A N D  S A L T E D  C A R A M E L  B R O W N I E  with walnuts and honeycomb ice cream | G F

S E L E C T I O N  O F  E N G L I S H  C H E E S E S  with chutney, grapes and celery | G F O

2 . 0 0  S U P P L E M E N T

CHRISTMAS FAYRE MENU
O N E  C O U R S E  -  £ 1 8  |  T W O  C O U R S E S  -  £ 2 4  |  T H R E E  C O U R S E S  -  £ 2 6


