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MAIN COURSI

TO FINISH

Smoked Mackerel, Salmon & Cream Cheese Arancini;
tartar salsa £8.5

Ham Hock & Cranberry Terrine; piccalilli & focaccia £8.5

Mulled Wine Podched Pear (V/VeO); grilled halloumi, walnuts,
mulled wine syrup £7.5

Turke5 Roulade; cranberry stuffing, streaky bacon, duchess potato, chestnut

& tomato cku’tney, slomu’cs & loance’cta, ckipola’(o\s, sedsonadl vege'tables,
roast gravy £22

Venison Stedk; parmentier potatoes, black pudding, apple & sultana chutney,

parsnip puree, green beans, cider sauce £22

Lamb Rump; roast new potatoes, braised red cabbage, roast broccoli, a smoked

bacon, rosemary & red wine sduce, parsnip crislos £23

Hake Steak; brioche crust, linguini, an onion, prawn & spinach cream sauce,

battered green lip mussels £22

Wild Mushroom, Brie & Sloino\ck Risotto (V); tempura hens egq, toasted
chestnuts £15.5

Xmas Pudding (V/IVeO?); brandy sauce, rum & raisin ice cream £8

APP'Q, Pear & Cinamon Crumble (VeO); either pouring cream, custard,

vanilla ice cream or soy cream £8

Dark Chocolate & Hazelnut Mousse; Ckomtillj cream, Ferrero Rocher,

strawberries £8
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