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STARTERS

Roasted Carrot and Parsnip Soup (Vg)
Parsnip and carrot crisps

Ham Hock & Pea Terrnie
Winter chutney, Toasted Sourdough, chicory

Prawn Cocktail
Baby Gem, buttered granary bread

Camambert (V)
Winter chutney, Toasted Sourdough, grapes

MAINS

Served Family Style with Roast Maple Root Vegetables, Broccoli Cheese & Braised Cabbage

Turkey Ballontine
Goose Fat Roast Potatoes, pigs in blankets, 24 hr gravy
Salmon Wellington
Pan Roast Garlic new potatos

Ribeye Steak
Fondant potato, Stilton Sauce
Nut Roast (Vg)
Sage Stuffing, Roasted Root Vegetables, Onion Gravy

DESSERTS

Traditional Christmas Pudding
Brandy Glaze, Vanilla Custard, Redberries
Millionaires Chocolate Tart
Salted Caramel, Baileys Cream

Poached Pear (Vg)
Mulled wine, vegan vanilla pod ice cream
Cheese & Biscuit board Board (V)
Taw Valley Cheddar, Somerset Brie, Vintage Stilton

AFTERS

Coffee & Mince Pies (Upgrade to Irish Coffee £4pp)



