
Festive Menu
Starters

Curried parsnip soup, garlic croutons, coriander yoghurt

Brie cheese tartlet, cherry tomato, salad, balsamic glaze

Ham hock terrine, piccalilli dressing, seasonal salad, toasted pumpkin seed crackers

Prawn and crayfish cocktail, gem lettuce, sweet chilli mayo

Mains
Turkey parcel filled with a cranberry & pork stuffing, wrapped in smoked bacon,

 roast potatoes, parsnips, red cabbage, sprouts, carrots, red wine jus

Confit duck leg, leek mash, seasonal vegetables, orange glaze, crispy leeks 

Pan roasted bass fillet, sautéed potatoes, samphire grass, greens, shellfish bisque.

 Beetroot and apple risotto, truffle oil, shaved parmesan crisps.

Mushroom and spinach wellington, garlic cream cheese, warm heritage tomato, Samphire salad 

Sweets
Warm Christmas pudding, brandy sauce

Chocolate brownie, vanilla ice cream, chocolate sauce

White chocolate and raspberry cheesecake, raspberry sorbet, and fruit coulis

Mandarin and lemon posset, mandarin gel, yoghurt crisps, lemon shortbread biscuit

Three courses £36
Two courses £32

available from 20th November - 20th December

To make a reservation please call 01548 563525


