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Available throughout December on[y.

We are proud members of the Sustainable Restaurant Association.
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Roast Norfolk turkey with all the trimmings

Crispy pork Ioe“y, pomme purée, roast parsnip, steamed cauliﬂower and roasting juices

Pan ﬁfied sea bass ﬁﬂe’c with pomme purée, cw[y kale, baby carrots,

chive and [emon IOCLU"V' e Iolanc

Celeriac and mushroom croquette, griﬂed hispi ca’o’oage, honey baked winter

vegetables and grained mustard sauce (v)

Curried parsnip soup with curry oil and onion ’ohzy'i (ve)

S‘cuﬁéd ca]o]oage with honey roasted vegeta]o le and quinoa, squash purée, sautéed chestnut

mushrooms and roasted chestnuts with thyme oil (v)

Ham hock terrine with baloy [eaf salad and seasonal chutney

Warm smoked bacon and brie tart, with caramelized onion chu’cney and Ioaloy [eaf salad

Smo ked sa[mon and prawn sa[ad Wlt’/‘l avocado mayonnaise

vegetarian - (v), vegan - (ve)




Lessert

Tiramisu

Christmas pudding with brandy sauce
Chocolate and orange tart with mascarpone
Blackberry posset, roasted apple, blackberry purée and shortbread crumble
Included as standard:
Coffee and mince pies

Panj/éox ano/cmc/eers

O)Q/zwmg/

3 Course Dinner - £52.00+VAT per person (minimum of 20 persons)
Cheese Course - £10.00+VAT per person
Drinks Package - £20.00 incl VAT per person
(inc[udes a welcome drink, ha[f a bottle of house wine, soﬁ drinks)

We ask that you choose a set menu so that each guest has the same starter, main course and
dessert, plus a vegetarian starter and main course if required.

Any guests with particu[ar die‘cavy requirements can be catered fov.




