BAR

FESTIVE MENU

2 COURSES: £25
5 COURSES: £28




STARTERS

Roasted red pepper & tomato soup
thyme croutons
Chicken liver & brandy paté
caramelised onion chutney & melba toast
Smoked peppered mackerel
fennel & orange salad, horseradish créme fraiche

MAINS

Served with thyme & garlic roast potatoes, honey roasted
vegetables, buttered greens

Roast turkey
pigs in blankets, apricot & chestnut stuffing, bread sauce

Pan fried salmon
prawn, dill, crushed potatoes, samphire, lemon & caper sauce

Chestnut mushroom & kale pithivier
roasted squash, red wine gravy
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Chnsimas puddmg
brandy sauce, toffee pieces

Belgian chocolate tart
fudge pieces, winter berry, shortbread crumb,
clotted cream ice cream

Cheese selection
chutney & crackers, Wensleydale cranberry,
Colston Bassett stilton, Snowdonia Cheddar

Allergen Information: Please inform our team of any
allergies or sensitivities every time you dine with us. We cannot
guarantee dishes are allergen-free due fo cross-
contamination. Vegan dishes may not be suitable for milk or
egg allergies. Ask for our Non-Gluten Containing Ingredients
Menu. Scan the QR code for more information. e





