The Ho'rdedloe hin

Fedtive Menu

Startered

tHomemade Cauliflower, Cheese Soup with Blue Cheede Croutons
Chiicken Liver, Pate with Balsamic Pickled Oniond and Toasted Ciabatla
Home Cooteed Ham Hock Caesar Satad
Clasaic Praun Cocklail with Granary Bread
Wadormelon. Cucumber, and Feta Satad with Mint and Batsamic Glage

Maind
Thadlitional Roast Twrkey with Sage and Onion Stugfing. Piga in Blantets. Roast and Gratin
Potatves. Seadonal Vegelables and Gravy
Lamb Henty with Port, Rosemary and Redewant Gravy. Roast and Gratin Polatved and
Seadonal Vegelables +2 Surcharge
Potke Belly Braised in Cider with Glaged Apple. Roast and Gratin Polatoed and
Seadonal Vegelables
Pan Fried Salinon Fillet with a Sun-Oried Tomalo and Spinach Cream Sauce. Baby Potatves
and Seasonal, Vegetables
Mixed Mustioom and Red Wine Cadderote with Butteny Mask and Seasonal Vegelables

Dedderls
Thaditional Christmad Pudlding with Brandy Sauce
Apple and Damson Crumble with, Chéme Anglaite
Chocotate Orange Brownie with Marmalade fee Cream

G’W Pm’dz‘ng with @@m Cream
Lemon Cuwred Sundae with Limoncello Liguew:

Gluten Free Available
Two Counde £2950 Trree Counde £35.50



JSONK) JO SWEN]

:3uryooq JO eweN

SI193I8)Q

:o1doag Jo 'oN

SUTeJN

WL, pue Suryooy Jo ae(]

S1I9SS9(T

"‘oN euoydera,

Te Hordedloe nn
Christmad Mernu
2026

Two courded £29.50
T#ree courded £35.50

30.11.25 - 24.12.25
01260 272205

O Hordedtioe in MW
Mmmmwy@gﬂw% com

£/0 deppodil per perdon heguired on
éooW
Fre-onderd needed
Pleade fill in the form on le back
with yout onder

7%is i not @ booking form please
call to book

¥ you me any food intolenanced on




