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CHRISTMAS MENU
2 course £24.95 /3 courses £29.95

STARTERS

Chicken liver & port parfait, red onion chutney,
chicken skin crumb, toasted bloomer

Buffalo cauliflower, roast garlic mayonnaise, chilli,
spring onion (ve/gf)

Prawn, smoked salmon & avocado cocktail, smoked
paprika Marie rose (gf)

Spiced carrot & lentil soup, toasted cumin, yogurt,
naan bread (v)

MAINS

Roasted turkey crown, pigs in blankets, cranberry
stuffing, roast potatoes, gravy (gf)

Braised beef, red wine & cranberry sauce, parsnip
puree, sprouting broccoli & dauphinoise potatoes (gf)

Pan {ried secabass fillets, roasted new potatoes,
cauliflower puree, chorizo, king prawns, crispy capers

Fermented tofu penang curry, peanut, roasted
parsnip, carrot & sprouts, pak choi & black rice (ve)

ALL OUR MAIN COURSES ARE SERVED WITH A
MIX OF FESTIVE VEGETABLES, SPICED RED
CABBAGLE, HONEY CARROT & PARSNIPS,
SPROUTS WITH PANCETTA & CHESTNUT CREAM

ADD SOME FESTIVE SIDES
£3 EACH

Pigs in blankets | Roast Potatoes | Cranberry stuffing

SWEETS

Traditional Christmas pudding, brandy sauce
Spiced apple & raisin strudel, vanilla custard (ve/df)
Mulled spiced port trifle, cinnamon chantilly cream

Chocolate orange choux bun, orange cream, dark
chocolate

AVAILABLE FROM THE 1°" - 22ND
DECEMBER

TERMS & CONDITIONS

£10 deposit per person.
Must be pre - ordered, and orders must be in a week
before the booking date.



