STARTERS
: Ardennes Pate
S&;\ with a spiced fruit chutney (gf available)

Smoked Salmon
served with a crispy caper salad

Chestnut Soup

with bacon & thyme croutons (ve & gf available)

All Served With Crusty Bread

MAINS
Turkey Breast Stuffed with a Sausage Meat & Sage Stuffing

wrapped in bacon and served with roasted potatoes,
parsnips, carrots, sauteed brussels sprouts and gravy

Brie, Beetroot & Truffle Tart

served with roasted vegetables (ve & gf)

Pan Fried Seabass
with winter vegetable ratatouille & lemon butter (gf)

Roased Stuffed Butternut Squash

served with kale and hazelnuts (ve & gf)

DESSERT
Chocolate Orange Cake
with chantilly cream (ve available)
Traditional Christmas Pudding

with brandy custard (ve available)

Stilton

with chutney and crackers (gf available)

add mince pies and a glass of Port for £5
add mince pies and a Baileys for £4
Two Courses £24

Three Courses £29

menu availble between 20th November until 29th December
(except Christmas Day and Boxing Day)

A £10 NON returnable deposit PER PERSON is required at time of booking .

\§ Pre-orders need to be recieyed 7 days bfqre your booking - ¢
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