FESTIVE SET MENU
2 Courses £37.50 | 3 Courses £45.50
STARTERS
Creamed cauliflower soup, thyme oil, creme fraiche, malted bloomer V *VE *NGCI

Pressed venison, pork & pancetta terrine, house winter piccalilli, shaved English radish,
toasted ciabatta *NGCI

Beetroot & caramelised onion tart, beetroot glaze, herby salsa verde VE

Chicken liver & redcurrant pate, herb crumb, caramelised balsamic onions,
cornichon & caper salsa, toasted brioche *NGCI

Smoked salmon roulade, creme fraiche & dill mousse, dressed watercress, oatcakes NGCI

Caramelised fig salad, mixed leaves, toasted seeds, goat’s cheese curd,
honey & balsamic dressing V *VE NGCI

Seared scallops, parsnip purée, pancetta lardons, confit potatoes, crispy carrot ribbons NGCI
£4.95 supplement

MAINS

Roasted turkey rolled with sage & onion stuffing, herb-roasted gotctoes, pigs in blankets, season-
al vegetables, red wine gravy NGCI

Slow-cooked braised featherblade of beef, roasted shallot & thI\\/lme Pototo cake, silverskin on-
ions, bacon lardons, rich red wine jus NGC

Pan-fried fillet of sea bass, prawns, lemon & caper butter sauce,
roasted new potatoes, tenderstem broccoli NGCI

Confit duck leg, cannellini bean cassoulet, diced winter vegetables, crispy chorizo crumb NGCI
Venison pie, spring onion mashed potato, seasonal vegetables, rich red wine jus NGCI
Plant-based steak Wellington, herb-roasted potatoes, seasonal vegetables, red wine jus VE
60z fillet steak, dauphinoise potato, balsamic onion purée, tenderstem broccoli,

wild mushrooms, Madeira J:us GCl
£10.00 supplemen

PUDDINGS

Christmas pudding, orange & Cointreau sauce anglaise V NGCI

Mince pie Eton mess: crispy meringue, cream, mince pie pieces,
orange zest, black treacle drizzle V

Sticky toffee pudding, honeycomb, salted caramel sauce, vanilla ice cream V *VE NGCI
Bramley apple & blackberry crumble tart, vanilla custard V *VE NGCI
Chocolate cheesecake, black cherries in kirsch VE NGCI

Cheese selection, chutn%y celery, grapes, artisan crackers V NGCI
4.95 supplement

V= Vegetarian VE =Vegan *VE = Can be adapted to be vegan
NGCI = Made using non-gluten containing ingredients
*NGCI = Can be adapted to use non-gluten containing ingredients
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