TIS THE SEASON TO BE JOLLY

STARTER | MAIN | DESSERT
2 COURSES £27.50 | 3 COURSES £33.50

STARTERS
PANKO COATED ROSEMARY & GARLIC BRIE I/

Rocket, caramelised red onion chutney, orange & cranberry dressing

PIGS IN BLANKETS

Pork chipotle sausages wrapped in streaky bacon, mustard maple glaze

CRISPY CAULIFLOWER BITES VG
Rocket, pomegranate & yellow pepper salsa, mojo dressing

MAINS
RUDOLF BURGER

Venison burger, black pudding, Monteray Jack cheese, orange & cranberry sauce,
toasted brioche bun, cos lettuce, beef tomato, seasoned chunky fries

NOEL BURGER
Turkey burger, smoked bacon, brie, sweet chilli jam, toasted brioche bun,
cos lettuce, beef tomato, seasoned chunky fries

BRAISED GARLIC BEEF
Honey thyme roasted carrot & parsnip, crushed potatoes, spring onion,
whisky peppercorn sauce

CRISPY BUTTERMILK TURKEY BITES
Giant Yorkshire pudding, pigs in blankets, cranberry & apple stuffing balls, honey thyme
roasted carrot & parsnip, garlic rosemary hasslebacks

SPINACH & BLACK BEAN STUFFED MUSHROOM VG

Crushed potatoes & spring onion, orange & cranberry dressing

DESSERTS
BAILEYS CHOCOLATE CHEESECAKE 1/

Chocolate ganache, cream, chocolate flake

BOOZY STICKY TOFFEE IV

Spiced rum butterscotch sauce, candied walnuts, rum & raisin ice cream

ICED COCONUT & CRANBERRY PARFAIT I'G

Bramble compote, passion fruit sorbet

Please inform your server of any allergies or dietary intolerances. While we strive to prepare dishes with care, our kitchens use common allergens and
we cannot guarantee complete allergen avoidance. If you have a gluten intolerance please ask for our low gluten menu.



