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Great Service, Great Food & Great Drink, the 3 Jewels to our Crown

. Two Courses £29.95
% Three Courses £33.95

£10 deposit and preorder required
2L

Starters

Tomato & Roasted Red Pepper Soup (GFA,VG,DF)
Chicken Liver & Brandy Parfait, chutney, toasted ciabatta (GFA)
King Prawn Cocktail, granary slice (GFA, DF)

Goats Cheese & Cranberry Tart (V)

Crispy Potato Skins, garlic mayo dip (VGA, DF)

Roasted Breast Of Turkey, pig in blanket, stuffing, garlic roasted potatoes, honey parsnips,
swede & carrot mash & vegetables (GFA, DFA)
Roasted Rump Of Beef, garlic roasted potatoes, honey parsnip, swede & carrot mash,
vegetables & a Yorkshire pudding (GFA,DFA)
Salmon Fillet, lemon & parmesan herb crust, new potatoes, vegetables & hollandaise sauce
Venison Fillet, Dauphinoise potatoes, port sauce & vegetables (GF)
Mushroom & Cashew Wellington, garlic roasted potatoes, vegetables & gravy (VG,DF,N)
Butternut, Sweet Potato & Apricot Tagine, couscous & balsamic roasted vegetables (GFAVG)

/

Desserts

Créme Brulee
Christmas Pudding served with brandy cream
White Chocolate Fondant, served with ice cream
Apple & Winter Berry Crumble served with custard (GFA VGA,DFA)
3 scoops of Ice cream/sorbet (GFAVGA)
Local Cheese Platter, chutney, grapes & crackers

All'of our produce is sourced as locally-as possible, with sustainability at the forefront. Our aim is to support local suppliers
which reflects a menu of the seasons.All our food is cooked fresh to order so may take a little longer than non fresh food
establishments. During busy periods, food may take at least 45 minutes. Our food is prepared in an environment where major
allergens are present. Itis your responsibility to inform the team of any allergies or intolerances you may have.

A 12.5% discretionary service charge will be added to all tables
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