
T W O  C O U R S E S :  £ 3 0
T H R E E  C O U R S E S :  £ 3 7
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T H E  C O T T A G E

F E S T I V E  M E N U

 Tradit ional  Roast  Turkey  
roast  potatoes ,  new potatoes ,  p igs  in  b lankets ,  s tu f f ing ,  winter  vegetab les ,  gravy  &  a l l  the

tr immings  

  Ka le  &  Butternut  Squash  Roast (VE)  
roast  potatoes ,  new potatoes ,  winter  vegetab les ,  p lant  based  gravy  

Oven Baked  Sa lmon
creamy mash  potatoes ,  l emon &  d i l l  ho l landa ise   &  buttered  winter  greens

Chicken Goujons
Panko  breaded  ch icken  s tr ips ,  ch i l l i  mayo  for  d ipp ing ,  winter  s law,  f resh  sa lad  and  ch ips

M A I N  C O U R S E S

S T A R T E R S

Haggis  Bonbons  
with  creamy peppercorn  Sauce

Tradit ional  Lent i l  Soup (V )
served  wi th  warm bread  and  butter  

Class ic  Prawn Cockta i l  
Marie  Rose  Sauce ,  Iceberg  Let tuce ,  Parse ley  Oi l

Ham Hock &  Pea  Terr ine  (GF)  
served  wi th  minted  pea  puree  and  a  house  sa lad

D E S S E R T S
Tradit ional  Christmas  Pudding  (v )

served  wi th  Brandy  Cream 

St icky  Tof fee  Pudding  (GF)
served  wi th  warm tof fee  sauce  &  Mie le ’ s  Van i l l a  Ge lato

Rich  Chocolate  Orange  Torte
served  wi th  choco late  &  Glayva  sauce  (V ,  GF)

Warm Chocolate  Fudge  Cake  
served  wi th  Mie le ’ s  Van i l l a  Ge lato
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