FESTIVE SEASON MENU
Aoailable pam 2158 November 2024

2 Courses - £24.95 3 Courses- £29.95

STARTERS

Spiced Parsnip and Apple Soup
A twist on this traditional festive soup, served with a crusty bread roll. (ve)

Duck Rillettes
Slow cooked duck leg shredded, set in spiced duck fat, and served with caramelised onion
chutney and toasted ciabatta.

King Prawn and Crayfish Stack
Layers of tomatoes, cucumber and crushed avocado, topped with
King prawns and crayfish in a horseradish mayonnaise.

Pheasant Breast
Pan fried pheasant breast served with a beetroot puree and parsnip crisps.

MALNS

Turkey Roast
A traditional festive roast of hand-carved turkey breast, served with cranberry stuffing,
a pig in blanket and lashings of traditionally-made gravy.

Slow Cooked Beef Shin
Braised beef shin served with Yorkshire pudding and red wine gravy.

(Our turkey roast, shin of beef and stuffed butternut squash are served rosemary
roast potatoes, roasted parsnips, roasted chantenay carrots and buttered sprouts.)

Stuffed Butternut Squash (ve)
Roasted squash filled with a chestnut, carrot, cranberry and thyme lentil stuffing. (ve)

Venison Burger
A Honeywell’s venison burger topped with crispy bacon, brie and cranberry, served
with our own tomato relish and garlic and rosemary chunky chips.

Poached Cod with King Prawns
Poached cod loin, served with a king prawn and dill white wine sauce, with crushed new
potatoes and seasonal vegetables.

Duck with Cranberries
Pan-fried duck breast, served with dauphinoise potatoes, honey roast carrots and
parsnips and a cranberry and maple sauce.

DESSERTS

Trio of Cheese and Biscuits
A trio of local cheeses served with our onion chutney, celery sticks and apple.

Christmas Pudding
A traditional festive dessert served with brandy sauce.

Yule Log
Filled with spiced ginger buttercream and served with rum and raisin ice cream.

Dark Chocolate and Nut Tiffin
A festive treat, packed with Christmas ingredients such as ginger, nuts, dried o ¢
cranberries and pistachios and served with raspberry sorbet. (ve) N\
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