Roast Parsnip and Cumin Soup with rustic bread (ngc¥)
Tomato Farcies with smoked tomato coulee (nge)(v)
Chicken Liver Parfait croute, chutney and salad (ngc*)
Smoked Salmon Roulade with keta dill creme fraiche (nge)

Wild Mushroom Risotto with poached egg and parmesan crisp (vga)(nge)
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Y Roast Breast of Turkey with trimmings (ngc*)

POI‘k Flllet boulangere potato, Compressed apple, greens and a mustard sauce (l’lgC)

Pan Fried Seabass duchesse potato, samphire ,spinach ,sauce nantais(nge)

Beetroot and Smoked Tofu Wellington with puy lentil spinach and —@
|
vegetable fricasse (vg)
-\ Pan Fried Guinea Fowl fondant potato pickled plum, greens and
. blackberry jus |
oo ’/
Desset” =

Christmas Pudding and brandy sauce

Mulled Wine Pannacota with berry compote (vg)

< o

Glazed Chocolate Dome with praline crisp with drunken berrys (nge)(v)

Egg Nog Brulee with Christmas biscuit (nge)(v)

Local Cheese Board with chutney and biscuits (nge*)
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Jwo cowtse £30.99 Three coutse £38.99
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