C[r}wfmas Menw

1st December — 24" December
2 course £24.95 3 course £29.95
Bookings Only

Starters

Carrot and Coriander Soup (v) (GFo)
warm bread and butter

Smoked Salmon and Crayfish Timbale (G
zesty horseradish cream, rocket

Garden Pea Marjoram and Cider Risotto
parmesan, micro herbs

Mains

Butter Roasted Turkey Saddle (GFo)
roast potatoes, creamy mash, Yorkshire pudding, rich gravy

Braised Blade of Beef (6Fo)
honey glazed vegetables, fondant potato, brandy infused jus

Wild Mushroom, Chestnut and Ale Pie (ve)
mashed potatoes, maple syrup grazed root veg, vegan gravy

Swordfish Supreme (GF)
buttered new potatoes and samphire, lemon, parsley and caper butter

Desserts

Traditional Christmas Pudding
brandy sauce

Toasted Ginger Loaf Cake (vco) (GFo)
caramelised strawberries and ice cream
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