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Cider & onion soup with cheese & apple toasts (V)
Organic salmon terrine with gin & tonic jelly
Sweet cured ham hock & pistachio roll with piccalilli

Chicory tart with pear salad & blue cheese bon bons (V)

Mains

Roast turkey with all the trimmings of Christmas
Slow braised beef cheek, glazed carrots, mash & red wine sauce
Pan-roast salmon fillet, confit new potatoes, samphire, dill & chive velouté

Vegan wild mushroom wellington with all the trimmings of Christmas (VG)

Desserts

Homemade Christmas pudding & brandy sauce
Chocolate delice with honeycomb & espresso cream
Tropical fruit trifle, spiced rum cream, toasted almonds (GF)
Vegan gingerbread sticky toffee pudding (VG)(GF)

Selection of local ‘and not so local’ cheeses grapes, celery, house chutney

Homemade petit fours & mince pies

Tea or coffee

Please inform us of any allergies that need to be taken into consideration.



