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STARTERS

Mature Cheddar & Smoked Bacon Croquettes, chilli jam
King Prawns, Bloody Mary sauce, iceberg lettuce, lemon & paprika (GF)
Pulled Baked Ham, creamy cheese sauce & mustard sauce, herb crumb (GFO)
Beef Rendang Tacos, pickled cabbage, & fresh chilli
Sweet Potato, Chilli & Mascarpone Soup, with fresh bloomer (GFO)

MAINS
Traditional Roast Turkey

Roast potatoes, pigs in blankets, honey roast parsnips, brussels sprouts, swede
& carrot mash, braised red cabbage, sage & onion stuffing, gravy (GFO)
Venison & Red Wine Casserole
Braised vegetables & new potatoes (GF)

Roasted Salmon Supreme
Pea, dill & tomato risotto, freshly grated parmesan (GF)

Wild Mushroom Bourguignon

Braised vegetables, new potatoes & fresh herbs (GF)

DESSERTS

Baked New York Cheesecake, mulled berry compote & fresh cream
White Chocolate & Cranberry Bread & Butter Pudding with warm custard
Double Chocolate Brownie, hot fudge sauce & vanilla ice cream
Christmas Pudding, brandy custard & fresh winter berries
Cheeseboard (+£3) - French brie, Melton Mowbray blue stilton, Carron Lodge mature
cheddar, tomato & red onion chutney, grapes, salted butter, celery & crackers

(GF dessert options available upon request)

All tables will have a discretionary service charge of 12.5% added onto the bill.

Please inform your server of any food allergies. Our kitchen contains traces of nuts. GF(O)=gluten free (option)



