2 Course £22 E i l ! q L S
3 course £27

Christmas Set Dimner Menu

Before you decide
Sourdough rye bread, whipped truffle butter 3

Nocellara Olives 3.5

To start

Pumpkin soup, pumpkin seed dukkha, blue cheese brioche
Crispy coated pork belly, sweetcorn puree, kimchi

Spiced haddock tartare, quail’s egg, crispy shallot, saffron aioli

Pearl barley risotto, peas, mint & goat's cheese

Main Course

Squash, sage & Lincolnshire poacher Arancini, charred gem, garlic butter (v)

Wild mushroom & chestnut stuffed Savoy, maple glazed parsnip, garlic gravy (vg)(n)
Apricot & thyme stuffed turkey, sprouts with chestnuts, Christmas trimmings

Hake fillet, creamed chard & spinach, fondant chantenay, potato spaghetti

Shoulder of lamb ragu, parmesan gnocchi, parsley oil, pangrattato

Sides

Polenta Chips 3

Cauliflower Cheese 3.5

Fondant carrots, parmesan crumbs 3.5

Mulled red cabbage 3

Pudding

Almond rice pudding, baked apple, toasted cinnamon crumbs
Steamed lemon sponge pudding, lemon curd mascarpone

Christmas pudding sundae, rum soaked raisins, brandy cream



