ftomemade Tomals ¢ Roailed, Red Pepper Soup

served with crusty roll ¢arrvve)

{Homemade Prawn ¢ Smoted, Sabmon, [Mousse

served on a bed of greens with Melba toast ¢ar)

Pate

served with dressed salad, crusty roll and chutney

[Noains
Turbey oith Yortshire Pudding & Pigs . 3 lankels

with parsnips, Brussels sprouts, carrots, roast potatoes and homemade gravy ¢ar)

(Bebed ectiod () ellinglon

with parsnips, Brussels sprouts, carrots, roast potatoes and homemade gravy (wve)

with minted new potatoes, parsnips, Brussels sprouts, carrots and creamy white sauce (Gr)

Choice of Rump or Sieloin, Sleal

with sea salt and rosemary chips, peas, mushroom and grilled tomato r)

1esserts
Troddtionat, Uule [og

served with berry compote and vanilla ice cream

Chritmas: Pudding

served with warm brandy sauce ¢aFr)

Tee Cream or Sorbel

server about selection of flavours (Grv/ve)

#€0ffee or Tea served with Minced Pies can

> Course €21 / Three Cowrse £30

a’[uten f.—ree option available subject to pre-order received 2 weeks prior to reservation
y “ GF = Gluten Free / V = Vegetarian / VE = Vegan



