
TO START

Chicken liver pate, onion marmalade, sourdough toast

Prawn cocktail, marie rose buttered granary bread

Curried parsnip soup, apple salsa (VE)

TO FOLLOW

Roast turkey crown, sage & onion stuffing, pig in blanket, roast
potatoes, brown butter sprouts, honey roast parsnips, gravy

Pan roast salmon, crushed new potatoes, fine green beans, lemon
cream

Wild mushroom & spinach wellington, roast potatoes, maple roast
parnsips, sprouts, gravy (VE)

TO FINISH

Christmas pudding, brandy sauce (VE)

Chocolate orange cheesecake, orange sorbet

Traditional cheeseboard

Sit Down Festive Menu

 2 COURSES | £25  3 COURSES | £30


