
F E S T I V E  M E N U
A v a i l a b l e  0 6  N o v  -  2 3  D e c  

2  c o u r s e s  £ 2 4 . 9 5  /  3  c o u r s e s  £ 2 9 . 9 5

with gingerbread

main courses

starters
POTTED SHRIMP

CONFIT CHICKEN

CELERIAC AND TRUFFLE SOUP

with black garlic butter, pickled vegetables and sourdough toast

with pomodoro sauce and basil pesto

with chive oil and sourdough toast

CHRISTMAS PUDDING

STICKY TOFFEE PUDDING

CREME BRULEE

desserts

with brandy anglaise

with toffee sauce and ice cream

28 DAYS AGED HEREFORD BEEF

MAPLE GLAZED TURKEY

EGG PLANT MOUSAKA

TEMPURA COD CHEEK

with pomodoro sauce, parmesan fondue and basil oil

with roast potatoes, pigs in blankets, roasted root vegetables, festive greens, stuffing and thyme jus

with Malaysian curry sauce, spring onion, and pok choi

with roast potatoes, pigs in blankets, roasted root vegetables, festive greens, stuffing and thyme jus




