2 courses £45.99 3 courses £55.99

Slow-cooked beef brisket croquette served with piccalili sauce
and sourdough breac.

Salmon and smoked haddock fish cake served with crushed buttery
peas, black caviar and garlic mayo.

Goat’s cheese, fig and red onion marmalade tart served on a bed of
mixed leaves and pink peppercorn dressing.

Main Cownses

Venison pavé and bone marrow served with roasted garlic mashed
potatoes, mixed vegetables and jus.

Swordfish coated in black and white sesame seeds served with baby potatoes,
Italian romanesco broccoli, bok choy, baby rainbow carrots and black caviar.

Vegetable Wellington (butternut squash, goat’s cheese, wild mushrooms
spinach and Jerusalem artichokes) served with a creamy garlic
and smoked paprika sauce.

YPesserts

Christmas pudding with brandy custard.

Chocolate fudge served with raspberry coulis
e and raspberry sorbet.
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