2 COURSES %Ww 3 COURSES
£25 MENU £28

STARTERS

Cauliflower and Stilton soup
Served with a Stilton crouton (V, GF*)

Smoked mackerel paté
With julienne of smoked salmon, horseradish cream and melba toast (GF*)

Woodland mushrooms puff pastry
Sautéed mushrooms cooked in brandy cream and garden herbs,
served in a puff pastry case (V)

Prosciutto and roasted fig salad
Slices of prosciutto and roasted figs with a drizzle of honey,
served with ciabatta (GF*)

MAINS

Traditional roast turkey
Served with all the trimmings: a selection of winter vegetables, roast potatoes, pigs in
blankets and sage and onion stuffing (GF*) (nut roast available V)

Braised steak
Cooked with red wine, shallots, lardons and button mushrooms
Served with glazed carrots, French beans and creamy mash (GF)

Baked cod loin
On a bed of dauphinoise potatoes with minted peas and asparagus (GF)

Roasted aubergine

Stuffed with a spicy haricot bean and sweet pepper stew.
Served with a Moroccan-style couscous (Ve, GF)

DESSERTS

Panettone bread and butter pudding
Served with créme anglaise (V)

Christmas pudding
Served with brandy sauce (GF*)

Chocolate truffle torte

Chocolate truffle set on a chocolate brownie, served with raspberries
and vanilla ice cream (V)

English cheese board

A selection of English cheeses served with apple & cider chutney, grapes and celery (V)
(+£3 supplement)

Gluten-free bread is available on requesst for dishes served with bread.

V - Vegetarian, Ve - Vegan, GF - Gluten free, GF* - Gluten free option available



