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|:2 courses £27.5 | 3 courses £32.5:|

STARTERS

Cream of butternut squash soup
With a rustic bread roll

Smoked salmon & prawn mousse roulade
Served with rocket

Grilled goats cheese & caramelised red onion tart
Rocket with balsamic glaze

Chicken liver paté
Served with wholemeal toast and red onion chutney

Wild garlic mushrooms .
With basil oil, served with toasted ciabatta ‘

MAINS

Traditional roast turkey
With all the trimmings

Welsh braised steak

Creamy brandy gravy

Poached salmon fillet
Served with prawns and a garlic & white wine sauce

Half a roast duck (+£5 supplement)

Red wine & black cherry sauce

Festive nut roast
With cranberry & redcurrant sauce

All of the above are served with roasties, mashed potatoes &
seasonal vegetables

DESSERTS

White chocolate Créeme Brulée
With a shortbread biscuit

After eight cheesecake

Served with vanilla ice cream

Spiced apple & caramel crumble
With clotted cream

Christmas pudding

Served with brandy sauce

Chocolate profiteroles
Served with warm salted caramel sauce
Tea or coffee & mince pie for an additional £3

Allergies and intolerances: Some of our menu items contain nuts, gluten and other allergens. Due to our cooking environment there is a
risk that traces of these may be in any other dish or food that we serve. We do understand the dangers to those with severe allergies, so
advise you to please speak to a member of the team who may be able to help you make an alternative choice when ordering food or drink.
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