Christmas Party Menu s

TWO COURSES £33 THREE COURSES £39

PRE-ORDERS ONLY
WITH A £10 DEPOSIT
PER PERSON

Swarters
. Crispy duck bon bons, spiced plum salad, hoi sin dressing, sesame seeds (GFO)
Honey roasted celeriac soup, wild mushrooms, truffle oil, crusty bread (GFO)

. Smoked salmon, crayfish, cream cheese terrine, pickled cucumber, fennel,
. melba toast (GFO)

© Caramelised red onion, poached pear, blue cheese tart, toasted walnut salad

Main Course

Roast turkey, roasted potatoes, parsnips, carrots, sprouts, sage, onion
. stuffing, pigs in blankets (GFO)

Pork fillet, dauphinoise potato, buttered kale, pancetta, black
. pudding, stroganoff sauce (GFO)

Grilled sea bass fillet, smoked haddock, leek, spinach chowder (GFO)

Winter vegetable, chestnut, cranberry wellington, potato, parsnip

. mash, red cabbage, vegetable gravy AVAILABLE
e (297 NOV to
Desserts B\ 23 DEC

. Traditional Christmas pudding, brandy custard (GFO)

Warm cherry, almond tart, cherry ripple ice cream
Toffee apple choux bun, vanilla cream, roasted hazelnuts, salted caramel
Sticky date and ginger pudding, fudge sauce, clotted cream ice cream

© Cheese board, crackers, homemade chutney (GFO) +£3 supplement

BUPE

. Cafetiere Coffee or Tea with warm mince pies £5.50

(GFO) — Gluten free option available

X, ° PLEASE LET US KNOW OF ANY ALLERGIES OR INTOLERENCE WHEN ORDERING | AN OPTIONAL 10% SERVICE CHARGE WILL BE ADDED TO TABLES OF 6 OR MORE
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