Adults 94.95 | Children 45.95
£10pp non-refundable deposit required to secure your booking
Full payment and pre-orders required by |st december

TO START

Parsnip & apple soup, spiced croutons, coriander oil, warm bread and butter (VGA) %
Confit duck leg, braised red cabbage, orange & blackberry sauce (NGCI)
Smoked haddock & prawn rillette, toasted sourdough, capers and lemon %

Galia melon, pineapple & exotic fruit compéte with strawberry & Champagne sorbet (VG/NGCI)

MAINS

Baked salmon fillet, cod & crab croquette, garlic crushed new potatoes, buttered seasonal greens and
parsley & Gran Morvavia cream sauce

Butter basted roast turkey breast, sage & onion stuffing, pig in blankets, roast potatoes, seasonal
vegetables, cranberry sauce and turkey gravy %

Medallions of beef fillet, Fondant potato, parsnip mash, confit garlic and a caramelised onion & Malbec sauce %
Butternut squash, apricot & sage nut roast, roast potatoes, seasonal vegetables, cranberry sauce

and vegan gravy (VG)

PUDDING

Christmas pudding, creamy rum sauce and brandy butter
Chocolate & cherry cheesecake, mulled berries and clotted vanilla ice cream (VGA/NGCI)
Lemon posset & honey baked granola, raspberries and cream %

Selection of cheese, with biscuits, apple, celery and Plum Pudding ale & apple chutney

Freshly brewed coffee or tea with warm mince pie
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