FESTIVE MENU

2 COURSES - £28 | 3 COURSES - £35
BOTH INCLUDE A GLASS OF PROSECCO

AVAILABLE FROM 28™ NOVEMBER

STARTER

Chicken Liver & Cognac Paté
Spiced Fruit Chutney, Toasted Sourdough (G,D,GFA)

Panko Breaded Brie Wedge
Mixed Leaf, Cranberry Sauce (D,G,V)

Indonesian Chickpea & Coconut Soup
Crispy Croutons, Coriander Oil (G,VE,GFA)

Festive Prawn Cocktail
Toasted Bread, Lemon Slice, Pomegranate (G,C,E,GFA)

MAIN COURSE

Hand Carved Roast Turkey
Pork Stuffing Ball, Pigs in Blankets, Roast Potatoes, Yorkshire Pudding, Seasonal Veg,
Cranberry Sauce & Gravy (G,D,GFA)

- 31T DECEMBER

The Festive Burger
6oz Pork Stuffing Patty, Pickled Red Cabbage, Smoked Streaky Bacon, Brie, Cranberry &
Bacon Jam, Baby Gem Lettuce on a Brioche Bun with Rosemary & Sea Salt Skin on Fries,
Pig in Blanket & Festive Slaw (G,D,GFA)

Moroccan Style Vegetable Tart
Sweet Potato, Grilled Vegetables, Apricots & Chickpeas with a Sweet Onion Marmalade,
Mixed Spices & a touch of Harissa, topped with Pumpkin Seeds, Poppy Seeds & Quinoa,
Served with Roast Potatoes & Seasonal Veg. (G,VE)
King Prawn Linguine
Garlic & White Wine Sauce with a hint of Chilli, Fresh Parsley & Parmesan (C,G,D)

DESSERT

Christmas Pudding
With a choice of Custard or Brandy Sauce (G,D,V)

Blood Orange Panna Cotta Tart
Prosecco Sorbet & Mango Coulis (D,G)

Chantilly Patisserie Black Forest Cheesecake
Vanilla Ice Cream & Black Cherry Confit (E,GF,D)

Cheeseboard
Stilton, Applewood Cheddar, Wensleydale with Cranberry, Brie, Crackers & Plum & Apple
Chutney (G,D,GFA)

Allergens: D=Dairy, E=Egg, G=Gluten, GFA=Gluten Fgee Alternative Available,V=V
T *Should you have any special dietary requ ents or a
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tarian, VE=Vegan, M=Mustard, S=Soy, C=Crustation

ens, please ke sure to speak to a member of our team.
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