|
Roasted tomato soup finished with basil oil & parmesan crisps (cra) (vea) /, ’ /

. Smoked salmon mousse / ! l,
with avocado puree, beetroot salad & candied walnuts (r) )

: ~ Brandy & chestnut chicken liver parfait
: with toasted sourdough & fig & apple chutney (cra v

[N aiins

& parsnips, pig in blanket, garden sage & onion stuffing,
bread sauce & rich gravy (s

e @ @@ oo

6
)
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Fillet of beef with king oyster mushroom, spinach
& pomme puree, finished with thyme & port jus @

Cod fillet in a parsley crumb with crispy kale, parmentier potatoes & lobster sauce ()

Haddock in a Nethergate craft lager batter with hand cut chips,
mushy peas & homemade tartare sauce (16.99) (oF) (GFa)

Nut roast puff pastry parcel with roast potatoes, honey glazed carrots
& parsnips, bread sauce & mushroom jus () wvea )

Cilias

Roast potatoes (vea) cr) (oFa) £3

Parsnips & honey roasted carrots (vea) (cr «3
Three handmade pigs in blankets (er) £5.95

Jug of rich home made gravy (6ra) (ora £1
Brussels sprouts with bacon lardons, roasted chestnuts & cranberries ) «3.95

Homemade [)esseils

Willow Tree Farm Christmas steamed pudding with brandy sauce v
Eggnog brilée with pistachio & white chocolate biscotti ) (cra
Chocolate & orange marquise, hazelnut brittle & rich chocolate sauce v ©r )
“ /) One course £20 \
-\ [/ Two courses £28 | Three courses £36 Bd»
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This menu is available from Tuesday 3rd December to Saturday 21st December 2024, served Tuesday to Saturday 12pm to 2:30pm.
Booking essential. Deposits and pre orders required for tables of 6 or more.
(V) Vegetarian (GF) Gluten free (VE) Vegan (DF) Dairy Free (+A) Allergen alternative available (N) Contains nuts




