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Pan Fried Chicken Livers - £10.00
Served on Toast in a Garlic Cream, Thyme & Parmesan Sauce

Prawn & Smoked Salmon Cocktail - £10.00
Served with Marie Rose Sauce, Cucumber and Bread

Honey Roast Parsnip Soup(v) - £7.50
Served with Warm Bread

Shredded Cajun Chicken - 8.50
Served with Iceberg Lettuce, Pico de Galo & Cajun Mayonnaise

Pan Seared Scallops - £12.00
Served with Butternut Squash Puree, Chorizo & Cherry Tomatoes

Goats Cheese and Fig(v) - £8.50
Served with Beetroot, Honey and Pea Shoots

Mains

Roast Turkey - £18.50
Served with Pigs In Blankets, Stuffing, Roast Potatoes, Brussel Sprouts, Parsnips & Gravy

Beef Wellington - £39.50
Field Mushroom, Caramelised Onion & Goats Cheese Wellington - £18.50
Served with Dauphinoise, Braised Red Cabbage, Seasonal Vegetables, and Red Wine Sauce

Slow Braised Beef - £18.00
Served with Leek Mash, Seasonal Vegetables

Pan Roasted Chicken - £18.00
Served with Butternut Squash and Sage Risotto

Fillet Of Salmon - £18.50
Served with New Potatoes, Parsley Sauce and Seasonal Vegetables

Saddle of Venison - £29.50
Served with A With Mushroom Ragu, Rosti Potatoes and Sprouts

Vegetable Nut Roast(v) - £16.00
Served with Dauphinoise, Braised Red Cabbage, Seasonal Vegetables, and Red Wine Sauce

Desserts
Christmas Pudding with Brandy Sauce - £8.00

Biscoff Caramel Cheesecake - £8.00
Clementine, Date & Ginger Sticky Toffee Pudding, Toffee Sauce and Vanilla Ice Cream - £8.00
White Chocolate Mousse & Cheery Compote - £8.00

Selection of Ice Cream 3 Scoops - £7.00
2 Scoops - £5.50
Please ask your server for flavours

Cheeseboard with Fruits, Chutney and Crackers - £9.00




