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Christmas Day  
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Pork belly (GF)
Brined and slow cooked belly of pork, crackling crumb, apple & sauerkraut slaw with honey & wholegrain mustard dressing 

Soup (VG/GFA)
Watercress, pickled beetroot, lemon & garlic olive oil toasted ciabatta

Smoked mackerel (GFA) 
 Smoked mackerel pate, pickled cucumber, apple, lilliput capers, dill oil & toasted croute 
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Turkey
Turkey Ballotine, sage & onion stuffing, chipolatas wrapped in smoked bacon, duck fat roast potatoes, sauteed smoked bacon & sprouts, honey roasted carrots & parsnips, red wine jus


Venison (GF)
Coffee crusted venison haunch, pomme anna, venison faggot, cavolo nero, blackberry & crème de mure jus 


Seabass (GF)
 Butternut squash fondant, pickled cherry tomatoes, samphire, caper beurre noisette 

Gnocchi (VGA/GF)
Woodland mushrooms, white wine velouté, truffle, red amaranth, pine nut & parmesan crumb
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Delice (GFA)
Brownie, chocolate brulee, chocolate glaze, brandied cherries & chocolate crisp

Cheesecake (VG/N)
 Vanilla cheesecake, caramelised fig, stem ginger syrup  

Christmas pudding (V)
 Vanilla ice cream, rum custard 

Cheese  
Farmhouse biscuits, homemade fruit chutney & dates
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Homemade mince pies, tea & coffee






[bookmark: _Hlk527725966]For dietary requirements and food allergies, please ask one of our team members for assistance. 
(V) Vegetarian (VG) Vegan (VGA) Vegan alternative (GF) Gluten free (GFA) Gluten free alternative (N) contains nuts.
 Other dietary variations may be available, please ask for 
details.
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