


                 Christmas menu

Starter
Confit duck terrine with spiced plum chutney and pickles  
Smoked cheese and leek tart with runner bean chutney 
Smoked salmon mousse with crème fresh and pickled cucumber    

Main Course 
Roast turkey with pig in blanket and cranberry stuffing    
Slow cooked belly pork with a cider apple jus  
Pan fried plaice in a lemon and parsley butter 
Caramelized onion tart tartan topped with goat’s cheese 
All served with roast potatoes, seasonal vegetables and creamy leeks   

Dessert
Christmas pudding with clotted cream  
Raspberry meringue parfait  
Chocolate delice with salted caramel ice cream 
Apple and cinnamon cheesecake 
 Coffee and mince pies                           2 course £21.50
                                                                    3 course £26.00
Add cheese and biscuits for £3 per person 
 



