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Available 25th November - 5€ ]anuary
Excluding Sundays

ThTCC courses E33 Two courses £29
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Housemade Breaded Camembert Wedges served with a festive Cranberry Compote

Spiced Parsnip Soup seved with Sourdough Bread. VE GFa
Chicken Liver & Brandy Parfait served with Sourdough Bread & a sticky fig relish.

Classic Prawn Cocktail served on a bed of lettuce. GF

i

Turkey & Trimmings. Served with roast potatoes, glazed carrots & parsnips, Brussels sprouts, pigs

in blankets and gravy. GFa

Slow cooked Braised Beef Cheeks served. in gravy with Dijon mustard mashed potatoes with glazed
carrots & parsnips. GF

Hand rolled Porchetta. Served with roast potatoes, glazed carrots & parsnips, creamed leaks &
gravy.

Vegan Cashew Nut Roast. Made with eashew bucter, walnuts, carrots & spinach. Served with
new potatoes. VE
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Traditional Christmas Pudding served with a Brandy Custard. V

Vegan«Chocolate Truffle Brownie served with vegan Vanilla Icescream. VE
Bailey’s Cheesecake served with Double Cream. V

British-Cheese Board. Blackstick Blue, Laricashire Gheddar & Button Mill Soft cheese served
with-Marmalade chueney,.erackers & grapes.(+£5) V GF
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