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~& STARTERS 26~

: Ql‘ Roasted Parsnip & Apple Soup (VG) (GFO)

A warming roasted parsnip and apple soup, finished with parsnip crisps and fresh herbs,

served with warm bread.

Pan-Seared Scallops (GF)

Golden pan-seared scallops served with cauliflower purée, crispy leeks and lemon & parsley oil.

Prawn & Crab Cocktail (GFO)

Prawns and crab meat served with crisp lettuce, classic Marie Rose sauce, fresh lemon and bread.

Duck & Orange Parfait

Smooth duck pate with a hint of orange, served with caramelised red onion chutney;,

dressed leaves and toasted sourdough.

Baked Camembert (V)

Warm baked mini Camembert finished with cranberry sauce and served with toasted artisan bread.

~& CHRISTMAS ROAST DINNER -5~

Slow-Cooked Topside of Beef
Honey-Glazed Roast Gammon
Traditional Roast Turkey
Festive Nut Roast (V)

All roasts are served with thyme & garlic roast potatoes, honey-roasted parsnips, pork stuffing,

homemade Yorkshire pudding, seasonal vegetables and rich red wine gravy (GFO). K
Traditional Roast Turkey also includes pigs in blankets (GFO).

Nut Roast served with all the traditional trimmings, vegetarian stuffing and vegetarian gravy.

Cauliflower cheese also available — please ask your server.

ALLERGENS & INTOLERANCES

It you have any allergies or dietary requirements,

please speak to a member of our team who will be happy to help.
: ’—«H—E}IG




~& MAIN COURSES 26~

Slow-Braised Lamb Shank

Served with creamy mashed potatoes, seasonal vegetables and a rich rosemary & mint gravy.

P Pan-Seared Duck Breast (GF)

Served with dauphinoise potatoes, braised red cabbage, tenderstem broccoli and a port wine & berry j+us.

Prime Tuna Steak (GF)

Griddle - Seared Tuna steak, served with garlic & herb crushed new potatoes, fine green beans,

roasted cherry tomatoes and salsa Verde.

Wild Mushroom, Brie & Cranberry Pie (V)

Served with celeriac purée, buttered Savoy cabbage, roasted chestnuts and a vegetarian red wine & thyme jus.

Festive Stuifed Aubergine (VG) (GF)

Roasted aubergine filled with a rich vegetable ragout and caramelised onions, topped with melted vegan cheese

and roasted chestnuts, served with herb couscous, sun-dried tomatoes and a roasted tomato & herb sauce.

- DESSERTS -5~

Traditional Christmas Pudding (GFO)
A classic rich Christmas pudding served warm with brandy cream.
Apple & Cinnamon Crumble
Warm baked apple and cinnamon crumble with a golden crunchy topping.
Festive Mixed Berry Tritle
Layers of mixed berries, sponge, custard and cream, finished with a festive toppin
Chocolate Fudge Cake
Rich chocolate fudge cake served warm with a smooth chocolate sauc

Chocolate Brownie (GFO)

Topped with chocolate sauce.

Desserts are served with your choice of custard, double eream or ice cream

ALLERGENS & INTOLERANCES

It you have any allergies or dietary requirements,

please speak to a member of our team who will be happy to help.
: ’—«H—E}IG




~& LITTLE ONES 95~

2 courses £ 20.00
Main Course & Dessert

- MAINS -5~

Mini Roast Beef ¥
Mini Roast Turkey

All roasts are served with thyme & garlic roast potatoes, honey-roasted parsnips,

pork stuffing, homemade Yorkshire pudding, seasonal vegetables and rich red wine gravy (GFO).
Traditional Roast Turkey also includes pigs in blankets (GFO).

Sausage & Mash (GFO)

Three pork sausages served with creamy mashed potato, peas & gravy.

Chicken Goujons & Chips

Served with peas or beans.

Beef Cheeseburger & Chips (GFO)

Beef cheeseburger in a toasted bun, served with peas or beans

- DESSERTS 25—
Apple & Cinnamon Crumble

Warm baked apple and cimnamon crumble with a golden crunchy topping.

Festive Mixed Berry Tritle

Layers of mixed berries, sponge, custard and cream, finished with a festive toppin

Chocolate Brownie (GFO)

Topped with chocolate sauce. %

Desserts are served with your choice of custard, double eream or ice eream

Selection of Ice Cream
Vanilla, Vegan Vanila, Chocolate, Strawberry, Honeycomb or Salted caramel. |

y ALLERGENS & INTOLERANCES

") -_-u_i:,{;.:r; & It you have any allergies or dietary requirements,

please speak to a member of our team who will be happy to help.
: ’—«H—E}IG
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