Chrigtmag Fsy‘hz] Menv

Hot ¢moked Salmon crumped,
hor¢eradish & chive créme fraiche

Braised bacon and éFic/ool aFP!c rillette
tervine, christmas fruit chutney

Spiced parip Sovp, 53;/“0 crovtons
Twice baked 5gr5_onzola Soufflé, Pomcgranah:;,
walnts & lambs lettuce alad

Roasted breast of turkey,

pigs in blankets, sage ¢ onion stvffing, red wine gravy
Cwilled fillet of ¢ea bag,

crushed new potatoes, horseradish creamed leeks
Wild mushroom & tarvagon wellington,

ohamFagnc Savce

Beef & Guinness stew,

€pringonion mash

All served with a panache vegetables ¢ potatoes

Mango ¢ malteser cheesecake, melba
Savee & whipped cream

White chocolate pannacotta, praline Savce,
cranbervy cookie

Chrigtmag Pvdo“ng,

branoh/} butter cvstard
A trio of cheeges

Water biscuits, celery ¢ homemade chvtney

Filtered coffee with warm mince Fi%

Thig menv (which mst be pre—booked) i¢ available from 2.6th November
- 23rd December for lunch and dinners cxofvd?ngéajrvrdav] c\/cnmg_

£24.00 per person (lincheon) £28.00 per person (dinner) includes
VAT, 4 couwrses and crackers

Service i left cnﬁrc!v] at the discretion of owr ?cd‘é






