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Creamy Garlic, Thyme & Truffle Mushrooms, Crusty Bread (VG)
Spiced Lamb Kofte, Cucumber Pickle Salad & Whipped Feta (GF)
Smoked Mackerel & Dill Paté, Toasted Sourdough & Onion Jam
Cashew Crusted Goats’ Cheese, Apple, Beetroot & Fennel Salad (V)

Traditional Turkey Dinner
Braised Venison, Bacon & Roasted Baby Onion Pie
Butternut Squash & Sage Risotto, Garlic Oil, Shaved Parmesan & Dressed
Rocket (VG) (GF)
Harissa & Honey Glazed Salmon Fillet, Baby Jackets, Roasted Carrots &
Chive Créme Fraiche (GF)

Christmas Pudding (VG)
Baileys & Chocolate Cheesecake
Sticky Toffee & Rum I\@$

Classic Lemon Tart

£10pp deposit is required to hold the booking. Booking a % service charge will be added, all tips go to the team.
Cancellations must be made 72 hours prior to the booking to avord a charge. Our kitchen contains allergens. Please inform your order taker of any allergies prior to orderlng We can however
never fully guarantee that dishes are totally free from allergens.



