


FESTIVE FAYRE MENU

EVENING & WEEKEND
3 COURSE £29.95

MONDAY TO FRIDAY LUNCH
2 COURSE £19.95 OR 3 COURSE £24.95
SERVED 12PM - 4PM

v< PROSECCO REGEPTION >%

ADD A PROSECCO RECEPTION TO YOUR
FESTIVE BOOKING FOR £4.50 PER PERSON

ENJOY A GLASS OF PROSEGCO UPON ARRIVAL
FOR YOU AND YOUR PARTY

TO START

Wild Mushrooms & Blue Cheese
Toasted baguette with fresh watercress (vGo)

I
é Curried Lentil & Parsnip Soup
> Garlic oil & warm bread (v) (vG)
? Breaded Whitebait
=7 Tartare sauce & lemon
z Duck & Orange Pate
Mulled wine chutney & warm bread
Hog Roast On Toast
Sticky apple & sage pulled pork with caramelised onions

TO FOLLOW

Traditional Roast Turkey
Herb stuffing, pigs in blankets, roasties, parsnips, carrots, sprouts, braised red cabbage & gravy

Slow Cooked Pork Belly

Slow-cooked pork belly, herb crushed potatoes, fresh vegetables & cider sauce

Beef in Red Wine With a Cheddar & Rosemary Scone
Beef, pearl onions, pancetta, carrots & mushroom jus with horseradish mash

Chicken & Smoked Bacon Pie
Roasties, seasonal vegetables & rich gravy
Cod Loin & Chorizo Cassoulet
Spicy chorizo & pancetta cassoulet topped with a baked cod loin
Harissa & Coconut Tagine
Spiced chickpeas, mixed peppers, spinach, sweet potato with couscous & flatbread (v) (va)

Mushroom, Sweet Potato & Spinach Pie
Roasties, seasonal vegetables & rich gravy (v) (va)

9>>>>>>>%%

TO FINISH

Christmas Pudding
Brandy sauce (v
Cookie Dough Brownie !
Chocolate chip brownie with vanilla ice cream (v) (vG) £
Sticky Toffee Pudding fgj
Salted caramel ice cream (v)

Baked Chocolate Cheesecake =
Mint chocolate ice cream
Cinnamon Apple Crumble
Warm vanilla custard (v) (vGo)
Glazed Lemon Tart
Honey & vanilla cream

SIDES

Festive Vegetables £4 (v)
Garlic Bread £6 (v
Rustic Chips £4
Pigs in Blankets £5
Cauliflower Cheese £5 (v)
Herb Roasties £4 (v)

ALLERGIES & INTOLERANCES

If you have any allergies or intolerances, you must inform us when pre-ordering.

Most of food is prepared to order and may contain allergens or ingredients not listed on the menu.
Due to the nature of our food production environment and ongoing changes within our supply chain,
we cannot guarantee our dishes are completely free from allergens.

However, we always do our best to accommodate your needs.

Please see our website for a full allergen menu.

Alternatively, ask a member of our team

(V) =Vegetarian | (VG) =Vegan | (VGO) =Vegan Option

If you require one of the above options, please indicate this on your pre-order.
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