é@é

CHRISTMAS FEASTING MENU

2 COURSES £37 I 3 COURSES £42

TO BEGIN

Honey glazed ham hock terrine
toasted sourdough, peashoots, piccalilli

Wood roasted red pepper & tomato soup
cheddar cheese straw (V)

Salt & pepper calamari
sweet chilli dip, lemon

Satay chicken skewers
smashed nuts, coriander, lime, sesame
MAIN EVENT
Smoked butter bath Turkey breast
roasted maple galzed ham, Yorkshire pudding, duck fat roasties,

sausage meat stuffing,pig in blankets, gravy

Oak smoked XL beef shortrib
Yorkshire pudding, duck fat roasties, burnt ends gravy

Roasted vegetable tart
roast potatoes, gravy (VG)

Pan fried salmon fillet
garlic & herb butter, roast potatoes

(All of the above are served with sprouts,
parsnips & wood roasted maple carrots)

TO END
Caramel & chocolate tart (ve) (GF)

Christmas pudding & custard (v)

If you have any allergies, please let us know & we’ll talk you through our allergen menu.
An optional 12.5% service charge will be added to your bill.



