CHRISTMAS FESTIVE MENU

STARTERS

Spiced Parsnip Soup
Parsnip crisps, Warm Bread
Smoked Salmon & Prawn Cocketail
Chicken Liver Parfait
Mulled Wine & Onion Marmalade, Sourdough Toast

Pearl Barley & Mushroom Aranchini (v)

MAINS

All Served With Roasted Potatoes, Brussel Sprouts,
Roasted Root Vegetables, Green Vegetables & Gravy

Butter Roasted Turkey
Leg Bonbon, Pigs in Blankets, Cranberry Gel

Slow Braised Featherblade of Beef

Bourguignon Sauce
Roast Seabass

Beetroot, Roasted Potatoes & Horseradish Cream

Roasted Winter Veg Wellington

DESSERTS

Christmas Pudding
Brandy Sauce

Black Forest Trifle
Coftee and Almond Gel

Yorkshire Blue and Vintage Cheddar Cheeseboard
Apple and Ale Chutney, Grapes, Crackers

£45 Per Adult / £25 per Child

Our Festive Menu is available from 30th November to 23“{ December from 12zpm with a Preorder only.

Kindly please advise of any special dietary requirements. Whilst we do our best to reduce the risk of cross contamination, we cannot guarantee that any of our dishes are free from
allergens. Our dishes may contain nuts or nut traces. Meat and fish products may contain small bones. Additional allergen information is available on request. 12.25
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