exing (

Set 3 Courses £45
* STARTER x
Pea & Mint Soup, Baked Bread, Whipped Butter ¥

Pan Seared Scallops & Lobster Thermidor, Micro Herb Salad ‘
Beetroot Tartare, Goats Cheese, Walnuts, Herb Oil ¢97¢" ‘

Venison Terrine, Sticky Date Chutney, Toasts, Dressed Leaves &
Panko Coated King Prawns, Cucumber & Spring Onion Salad, Sweet Chilli

Pan Roasted Lamb Cutlet, Crispy Potato, Mint Gel, Jus ©”

* MAIN COURSE *

Roast Dinner
Sliced Turkey Breast, Sausage Stuffing & Pigs in Blankets | Honey Roasted Gammon & Pineapple |
Vegetarian Wellington, Sage & Cranberry Stuffing 7€

All served with Honey Glazed Root Vegetables, Roasted Potatoes,
Creamed Sprouts, Buttered Vegetables & Gravy &

Add a Side of: Seasonal Greens | Honey Roasted Root Vegetables | Sausage Meat Stuffing
Sage & Cranbenry Stuffing | Pigs in Blankets

Pan Seared Cod Loin, Crispy Cod Cake, Sauteed Peas & Pancetta, Pea Sauce ¢

6oz Beef Burger, Brie, Pigs in Blankets, Gem Lettuce, Beef Tomato, Brioche Bun, Cranberry Sauce
* Sage French Fries, Sprout Slaw

Tomato & Burrata Ravioli, Sauteed Spinach, Butter Sauce, Fresh Burrata, Basill ¢

8oz Dry Aged Fillet Steak, Bumt Onion Puree, Buttered Greens, Tripple Cooked Chips ©”
* DESSERT x%

Panettone Bread & Butter Pudding, Créme Anglaise !
White Chocolate Tart, Pistachio, Raspberry Sorbet
Baileys Pannacotta, Caramel Tuille, Baked Chocolate Crumb ©
Traditional Christmas Pudding, Brandy Sauce *9’
Selec;;io'n of Three Cheeses, House Chutn%:lery, Grapes, Assorted Biscuits

)

Selection of Ice Cream

«* food 5llerg'y or intolerancé. Whilst we do all we can to accommodate gue: food allergies and intoleran

(vg*) vegan alternative available. Please ask for advice if you havea
ble to guarantee that dishes will be completely allergen-free aswe do

‘. prepare a]l our fodd in an environment where allergens are present. All weights are uncooked and app r food is freshly prepared to order, please allow for cooking time.




