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Chrigtmas Menu

Starters

MUSCOVADO CURED MACKEREL balsamic beetroot, horseradish créme fraiche (gf)

PARSNIP & APPLE SOUP foasted dukkha spice (gf; ve)
GAME TERRINE real ale chutney (df; gf on request)

STILTON & PORT PARFAIT walnut, grape and celery salad (gf)

Mains

BUTTER POACHED TURKEY sage and onion arancini, pigs in blankets,
duck fat roast potatoes, cranberry sauce, Bristol Cream gravy (gf on request, df on request)

HONEY ROAST GAMMON pineapple chutney, duck fat roasties, bittersweet jus (gf, df)

PUY LENTIL & WILD MUSHROOM WELLINGTON steamed kale,
red wine jus (ve)

PINE POACHED SALMON roasted broccoli and hazelnut quinoa, salsa verde (gf; df)

Desserts
FIGGY PUDDING brandy sauce, confit orange (v)

CHOCOLATE & MASCARPONE TIRAMISU morello cherry compote (v)

WHITE CHOCOLATE & CARAMEL PANNA COTTA candied chestnuts,
apricot salsa (gf)

POACHED PINEAPPLE coconut sorbet, rum and raisin dressing (gf, df)

~ Allergen information s available ~

A discretionary 10% service charge will be added to your bill
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