MENU

3 Courses £24.99

N——

Starters

Soup Of The Day
Prawn And Crayfish Cocktail

Tempura Pork Belly,Sriracha,Honey,Soy Sauce

Chicken Liver Pate, Toast, Mixed Salad,Chutney

Goats Cheese And Beetroot Salad
Herb Crusted Brie With Cranberry Sauce

Pigeon Breast,Black Pudding,Butternut Pure
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Main Courses

N————

Roast Suffolk Turkey Crown,Roast Potatoes,Stuffing,Pigs In The
Blanket,Seasonal Veg,Red Wine Jus

Sirloin Steak, Peppercorn Sauce,Seasoned Chips,Mixed Salad
(E4 Supplement)

Lamb Shank,Colcannon,Seasonal Veg, Red Wine Jus (£4
Supplement)

Pan Fried Seabass Fillet,Crushed New Potatoes,Med Salsa
Pan Fried Salmon,Sauté Potatoes,Pancetta,Pea Pure
Nut Roast,Roast Potatoes, Seasonal Veg,Vegetarian Gravy

Butternut Squash And Pea Risotto
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Dessert

N,

Christmas Pudding Served With Brandy Cream Anglaise

Syrup Sponge Pudding Served With Custard < )
Chocolate Fondant Served With Vanilla Ice Cream ®
Vanilla Cheese Cake
Mixed Ice Cream

Cheese Board (£3 Supplement) o~



