Christmas Da Y Menu

Hawm Hock § Parsley Terrine (GF*)
Plealilli § toasted fig Loaf
wild Mushroom § Blue Cheese Arancint (GF/VE*)
Truffleo oresseot Leaves § parmesan

Atlantic Prawn § Crayfish Cocktail (GF)
Tempura Ring prawn § mango chilll jam

Leek § Potato Soup (V)

Crispy onlons § chive oll, mint tin Lloaf, salted butter
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Traditional Roast Turkey Breast (GF*)
Turkey leg, sausage roll, cranberry sauce § gravy

Roast Welsh Beef Strloin (GF*)
Yorkshive pudding, roast shallots § beef gravy

vegan Nut Roast (GF/VE)
Roast shallots, parsnip § cashew puree, vegetable gravy

oven Baked tHake Fillet

Blistered cherry tomatoes § sauce vierge
Table sharing roast potatoes § seasonal vegetables, cauliflower § three-cheese gratin
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Traditional Christmas Pudding
Brandy sauce § sticky fig jam
cassis Mousse (VE)
Bervies, iaspberry sorbet § nut clusters

Chocolate Torte § ‘After Eights’ (GF)

Mint chocolate iee creavn § chocolate cremaux

Lemon Roulade
Mawndarin sorbet § St. Clements sauce

Trio of Cheese, Crackers, Chutney (GF*)
(Coffee/Tea § Mint Mince Pie tncluded)

Adult £55.00/person, child £35,00/person




