FESTIVE CELEBRATION MENU

2 Course £24.95 / 3 Course £28.95

STARTERS

Spiced Haggis and Black Pudding Bon Bons

Caramelised onion, mustard mayo

Roast Red Pepper and Tomato Soup (7, vea, gfa)

Sour cream, herb croutons

Crisp Vegetable Tempura (v)

Chilli & coriander batter, spiced sesame greens, teriyaki dip

Confit Ham Hock (gfa)

Picked carrot & mustard terrine, golden beetroot relish, endive, fine herbs

Slow Braised Beet Shin Croquettes
Chimichurri, rocket & red onion salad

MAINS

Ballotine of Turkey (gfa)
Apricot & sage stuffing, wrapped in bacon, chipolata,
honey glazed roots, rosemary roast potato, rich turkey jus

Beer Battered Haddock Goujons

Mushy peas, fries, tartare, lemon

The Mac and Cheese (gfa, v)

Creamy 3 cheese sauce, Mull cheddar & parsley crumble, garlic & herb ciabatta
Add: Chicken £2.50

Steak and Ale Pie

Butter puff pastry, glazed roots, sautéed greens, creamy mashed potato

Cajun Marinated Chicken (gfa)

Fragrant braised vegetable rice, cajun cream

Nut Roast (7, vea)
Parsnip & sage strudel, crisp seeded pastry,
onion gravy, truffled savoy cabbage, roast vegetables

DESSERT

Chocolate Fudge Choux Bun ‘Eclair’ (v)

Vanilla cream, sugar crackling

Sticky Toftee Pudding (v, gfa)

Tablet ice cream, butterscotch sauce

Baked Vanilla Cheesecake (v)

Honeycomb, mulled berry compote
Dark Chocolate Torte (v, vea)
Raspberry crumb, berry coulis, clotted cream

Duo of Ice Cream ()
Ask our team for flavours

FESTIVE SIDES

Garlic & Rosemary Roast Potatoes (v) £5.00 Skinny Fries (v) £4.00
Sautéed Sprouts with Crispy Bacon £5.00 Hand Cut Chips (v) £4.50
Honey & Mustard Glazed Chipolatas £5.00  Garlic Bread (vea) £4.45/ with Cheese £4.95

Please alert our team of any food allergies or intolerances that you have and we will do our best to accommodate you.

(v) vegetarian, (va) vegetarian available, (ve) vegan, (vea vegan available, (gf) gluten free, (gfa) gluten free available
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