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Par  ty  Nights Fest  ive Menu

Star  ters:
Parsnip and Apple Soup (V)
With daily baked bread and butter

Ham Hock and Parsley Terrine
With piccalilli and sourdough toast

Grilled Goats Cheese (V)
With maple beetroot  jam, candied walnuts and crostini bread

Mains:
Roast  Turkey  Breast

With cranberry and chestnut stuffing, pigs in blankets, duck fat roast potatoes, festive
  vegetables, cranberry sauce and red wine  jus

Salmon and Creamed Spinach Wellington
With lemon and dill crushed new potatoes, festive vegetables and white wine cream

Balsamic Shallot Tart Tatin (V)
With blue cheese custard, roast potatoes, festive vegetables and watercress

Traditional Christmas Pudding (V)
With Brandy  sauce

Blackberry and Apple Crumble (V)
With warm vanilla bean custard

Spiced Sticky Toffee Pudding (V)
With toffee sauce and vanilla ice cream 

All those marked with a (V) are suitable for vegetarians. We can offer gluten free, dairy 
free, and vegan alternatives. Please ask for more details.


