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L Oelection of warm Brcads, infused butters with olive oil & balsamlc vmcqa
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Roast sweet potato & lentil soup
With tomato & chilli oil served with rosemary égarlic focaccia bread. (V)

Chicken liver, wild mushroom & smoked bacon potted pate £ is

‘.; ¢d with green peppercorn & thgmc butter, served with an aPP]e, Fig & cranbcrrg chutneg & toas

Wild & field mushrooms pan fried in garlic & herb butter P

5crvc<:1 on griclcﬂccl sourdough bread toppccl with roquette & walnut pesto.

Trio of fish
rio ot tis N

Peetroot, lemon & rhubarb gin gravadlax, prawn Cacsar salad on crisp babg gem, smoked ha ddoek

Parma ham & roast red pepper roulade, served with gridc“cd smoked sea salt crostini.
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/ ;htlonal roast turkcq dinner / Lcck potato, mushroom & lentil bakc\ ‘\ \ U
7

.

ed with P:gs in blankcts, cranbcrfy rcl:sh, sage & onion be:gnet, hcrbg roast pi
“_;‘3- ashed Potato, carrot & orange puree, honcg roast Parsnips & sprouts tender.stem bro
Yorkshire Pudding & rich gravy.
Fi“ct steak (8 oz)

erved with dauphinoisc potato, roast babg vcgc:tablcs, tender stem broccoli, with a Pinlc peppercorn sz :-7‘--

Venison, winter vcgctablc & stout pie =

-
roast ¢ clcriac, smoked bacon, thgmc & sweet baby onions creamy mashed potato, bone ma rrow,
= Roast cod loin
8 . ona Potato cakc, with a sa{:Fron & pea bl"Ot]’l, toppcd with lemon balm & pea shoot

XX e
Traclitional Christmas pudding

Served with Brandy sauce, custard or’vani“a pod ice cream. 5 L

Salted Caramel & chocolate Pro{:itcrolcs 7 ’

with chocolate dome & a white chocolate & coffee sauce.

Cheese board

-Jection of Pritish ses , homemade pickle, fruit & cclcry\ nd crackers®
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