Celeriac & Chestnut Soup (V*)
confit duck, truffle

Carpaccio of Pork (GF)
rocket & parmesan salad, raspberry & sage balsamic

Vegetable Spring Rolls (Vg)
ginger & chilli dipping sauce, watercress & gherkin salad

Whitebait (GF*)
tartare sauce, crisp salad

MAIN COURSE

Roasted Breast of Norfolk Turkey or Topside of Suffolk Beef (V* & GF¥*)
both served with Roast potatoes, seasonal vegetables, Yorkshire pudding,
cranberry stuffing, pigs in blankets, Chef's gravy

Christmas Burger
beef burger, bacon, brie, cranberry sauce, skin on fries

King Prawn Sri Lankan Curry
basmati rice, naan bread, mango chutney

Pumpkin & Sage Risotto (Vg)
crispy sage, walnuts

DESSERT

Traditional Christmas Pudding (GF* V)
brandy custard

Sticky Toffee Pudding (V)
butterscotch sauce, salted caramel ice cream

Raspberry & Gin ‘Cheesecake’ (GF Vg)
vanilla ice cream

Chef's Port Soaked Cheese (V)
Port soaked Binham blue cheese, gingerbread,
Galino soaked grapes, truffle honey dressing

o 2 Courses £28 / 3 Courses £34
" Pre order and non refundable deposit of £10 pp required

GF*= Gluten Free option availabl_,. |
Vg = Vegan (i
Vi Vegetarlan option available | = '
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