CHRISTMAS MENU

STARTERS

CELERIAC, HAZELNUT & TRUFFLE SOUP v

Parmesan croute, warm bread & Cornish butter

DUCK LIVER PARFAIT gf*

Morello cherry jam, micro herbs & toasted crostini

HOT SMOKED TROUT & BEETROOT gf

Pickled walnuts, rocket & vodka créme fraiche

WILD MUSHROOM, TARRAGON & TRUFFLE PATE vg gf”

Toasted sourdough, redcurrant & orange jelly

MAINS

TRADITIONAL ROAST TURKEY gf*

Roasted rosemary potatoes, apricot & chestnut stuffing, pigs in blanket,
seasonal vegetables & gravy

TRIO OF PHEASANT gf*
Pan fried breast, confit let, crispy wing, parmentier potatoes, wilted greens,
red wine, pancetta & mushroom jus

PAN SEARED SALMON gf

Crushed new potatoes, sun-blushed tomatoes, vegetables & Provencale

MUSHROOM & WALNUT STROGANOFF vg

Wild mushrooms, brandy, baby shallots, white wine, almonds, smoked
paprika, vegan cream & rice

DESSERTS

PISTACHIO TIRAMISU v

Coffee liquor, cream, genoise sponge & chocolate

TRADITIONAL CHRISTMAS PUDDING v (vegan option available)

Brandy créme anglaise & winter berries

APPLE CRUMBLE TRIFLE v
Ginger sponge, Dulce de leche & brown sugar Chantilly

CHRISTMAS CRUMBLE v

Cranberries, apples, cinnamon & vanilla custard

2 COURSES £29.95 OR 3 COURSES £34.95
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