


M E N U
STARTERS

Soup of the day, with grilled  ciabatta V  VGO  GFO
 

Chiien liver parfait, red onion chutney, house salad,
sourdough toast GFO

Tomato bruschetta, crispy basil VG  GFO

Smoked salmon, leek, dill, potato & beetroot tart, cucumber saladSmoked salmon, leek, dill, potato & beetroot tart, cucumber salad
Scallops , parsnip puree, chilli butter & bacon crumb (£3 supp) GF

Braised pulled beef croquette, truffle mayo & parmesan

MAINS
Slow braised blade of beef, horseradish mash, buttered greens, onions,

turnips, red wine jus GFO

Turkey roulade, roast potatoes, pigs in blankets, buttered greens, glazed carrots,
stilton sprouts, red wine jus stilton sprouts, red wine jus GFO

Sirloin steak, hand cut chips, mushroom, tomato, peppercorn sauce
(supplement £5) GFO

Vegan nut roast, roast potatoes, buttered greens, glazed carrots,
sprouts, gravy V  VGO

Wild mushroom gnocci, spinach, white wine cream, parmesan V  VGO

Pan seared hake, butternut squash risotto, pesto VO GFO

DESSERTSDESSERTS

Stiiy toffee pudding, toffee sauce, vanilla ice cream V
Apple & blaaberry crumble, creme anglaise V

Mulled wine poached pear, chantilly cream, biscoff crumb V  GFO

Lemon meringue tart, cherry gel, mint & lime sorbet V
Vegan chocolate brownie, blaaberry sorbet VG

Mince pie  & hot drink of choice V
Christmas Pudding, brandied cream, cranberry compote Christmas Pudding, brandied cream, cranberry compote V  GFO

Please let us know of any dietary requirements or allergies
when ordering, or if you require any dishes to be alcohol free.

An optional service charge of 10% will be added to all food bills
V = VEGETARIAN I VG = VEGAN I VGO = VEGAN OPTION

GF = GLUTEN FREE | GFO = GLUTEN FREE OPTION






