6 x courses £115.00 per person

Skargenrora, rye cracker, trout roe, dill
Egg Salad, rye cracker, dill

Ham Hock Terrine, piccalilli, brioche
Leek Terrine, piccalilli, brioche (GFA)

Eol

Cod Wellington, spinach, cider sauce (GFA)
Vegetable Wellington, spinach, cider sauce (GFA)

Christmas Dinner, roast turkey, fondant potato parsnip & vanilla,
chestnuts, red cabbage, sprouts, pig in blanket, Christmas gravy (GFA)

Winter Veg Terrine, fondant potato parsnip & vanilla, chestnuts,
red cabbage, sprouts, Christmas gravy (GFA)

Winter Berry Pavlova, clotted cream

Christmas Plate, Christmas pudding, brandy sauce,
cheese, crackers, chutney & Chef Dan’s Christmas cake

Tea & Coffee

Notes:
Please advise us of any
allergies before ordering




