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£38.95 - 3 courses
£3295 -2 courses

STARTERS

Chestnut and wild mushroom soup with a warm bread roll (G, Mu) GFA
Duck liver and pork paté with orange and cognac liqueur (G, M, E)
Baked camembert served with dipping breads (G, M) GFA

Smoked salmon and dill terrine with citrus dressing (M, F)

MAINS

Roasted Turkey, roast potatoes, shredded Brussels sprouts, parsnips, chantenay carrots, stuffing, pigs in blankets,
Yorkshire pudding, gravy & cranberry sauce (G, M, E, Su) GFA

Short rib of Beef with a maple bourbon glaze served with creamy mash and chantenay carrots (m)
Salmon en croute with cheddar cheese sauce, herb crushed new potatoes and tenderstem broccoli (G M, E, F, Su)

Mediterranean vegetable tart with new potatoes, tenderstem broccoli and a balsamic glaze ()
Can be served with roast garnish

DESSERTS

Classic Christmas Pudding served with brandy sauce* (G, M, N, Su) GFA

Double Chocolate Yule Log served with winter berry compote & vanilla ice cream (G, M, E, Su) VGA
White chocolate & Bailey's creme Brulé with shortbread biscuit* (G, M, E)

Snowball cheesecake with glacier cherries* (G, M)

Mince Pies to finish (G, M)

Allergens: C — Celery, G — Gluten, Cr — Crustaceans, E - Egg, F - Fish, M —= Milk, Mu — Mustard, Mo — Molluscs,
N — Nuts, Se — Sesame, S - Soya, Su — Sulphites

GFA - Gluten-free option available

VCA - Vegan option available

*Please note, these dishes contain alcohol

If you have a food allergy, intolerance or sensitivity, please speak to our staff about the ingredients in our dishes when making your order. Our chefs can
tweak many of our dishes to cater for gluten free and vegan customers. Please just ask, thank you!

Please note, we are a cashless pub.



