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Wild Boar Pate ar P
w:ser'ved with granary toast & red onhion marmalade -
French Onion Soup va 0 :
® served with a Gruyere crouton

Whipped Feta & Pesto aF

served with warm Flatbread

Panko Squid Rings

served with a lemon & garlic mayo

©
o .
Roast Crown of Turkey & Pigs in Blankets or Vegan nut roast ar g .
L 38 with roast potatoes, seasonal vegetables & Yorkshire pudding— ‘9;,!;,-\ f37 i", .
& o ay b
D Tortelli with butternut squash p //}9 Win:
N o with a lemon butter sauce, rocket & garlic bread 7 e g 4
¢ Chefs Luxury Fish Pie G
- sdmon smoked haddock, cod & prawns topped with cheesy mash & samphire
s Festive Burger & Season Fries ar AT
c‘ﬁncken brie, crispy smoked bacon, sousagemeat patty & cronberry mayo. .ﬁj
4!
Christmas Pudding va =S
served with brandy sauce gg'ht:?‘ -
Trillionaire Tart ve ar &
served with vanila ice cream ° o,

Blackcurrant & Prosecco Cheesecake arF _
served with pouring cream :

Salted Caramel Ice Cream N
smothered in Baileys 4 topped with biscoff crumb

4 £32 for 2 courses, £37 for 3 courses \
(includes a 10% service charge which goes directly to the staff) \\\
Booking Essential, £10pp deposit required

Min 6ppl, max 30ppl

f Please state if requiring the GF or VG options " ,J" A
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