2 courses £29.95| 3 courses £34.95
Starters

Smoked Salmon Crostini. sauce grabiche and rocket
Venison Terrine. juniper and cranberry chutney. croutons and cornichons (GFA)
Tomato and Red Pepper Soup. mini loaf (VE / GFA)
Roasted Beetroot. whipped goats cheese with a cashew nut pesto (GF)
Classic Prawn Cocktail. brown bread and butter (GFA)

Mains

Roast Turkey. pig in blanket. stuffing, all the trimmings. yorkshire pudding and gravy (GFA)
Roast Topside of Beef, all the trimmings. yorkshire pudding and gravy (GFA)
Vegan Root Vegetable Wellington. all the trimmings and gravy (VE)
Salmon Filo Parcel. new potatoes. tenderstem broccoli and hollandaise sauce
Slow Braised Rolled Lambchetta. mint mash. roasted winter vegetables and lamb jus (GF)
Slow Braised Beef Steak. fondant potato. tenderstem broccoli and bourguignon sauce (GF)

Desserts

Triple Chocolate Brownie. vanilla icecream (GFA)
Baileys and Marshmallow Cheesesecake. double cream |
-
Christmas Pudding. brandy sauce (VEA / GFA) =
»

Apple and Gooseberry Crumble Pie. custard " &a
#
Festive Orange Bread and Butter Pudding. custard —
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