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Crayfish Cocktail £8.50
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Parsnip and Apple Soup (VE) £7
Bresaola Salad £9
Mixed with roquette, radish, and parmesan cheese
Duck and Pork Paté £8
With orange and cognac liqueur, roasted tomatoes, and crostini

MAINS

All mains are served with carrots, green beans, and sprouts

Roast Turkey £16
Served with roasted potatoes, stuffing, pigs in blankets, and
lashings of gravy
Gilthead Bream £19
With Lyonnaise potatoes and blackened caper butter
Butternut, Kale and Apricot Roast (VE) £16
Served with roasted potatoes, stuffing, and lashings of gravy
Venison Steak £26
With dauphinoise potatoes, and blackberry jus

DESSERTS

Christmas Pudding (vegan option available) £8
Créme Brilée Cheesecake £8
Waffle Chocolate Brownie £8.50
With salted caramel sauce and vanilla ice cream
Cheeseboard £12

Cheddar, brie, and goat’s cheese, with crackers, onion jam, fig and apple
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