
3030 thth December MenuDecember Menu
C R E A M  O F  L E E K  &  P O TAT O  S O U P  ( V )

  crusty bread & butter

GA L I A  M E LO N  &  W I N T E R  B E R RY  C O C KTA I L  ( V ) 
lemon sorbet

GA R L I C  K I N G  P R AW N S
garlic butter, crusty bread

H A M  H O C K  &  S H A L LO T  T E R R I N E
spiced apple chutney, toasted brioche

S M O K E D  S A L M O N
pickled cucumber, lemon & chive crème fraîche

- - - -

ROA S T  LO I N  O F  P O R K
fondant potato, savoy cabbage, fine beans, cider & thyme gravy

S LOW  B R A I S E D  V E N I S O N  B O U RG U I G N O N
smoked bacon, mushrooms, creamy mashed potato, braised red cabbage, red wine gravy

S T E A M E D  P L A I C E  F I L L E T 
 salmon mousse, crushed new potatoes, fine beans, white wine sauce 

P O TAT O ,  L E E K  &  B RO C C O L I  G R AT I N  ( V )
parsley crumb, crispy leeks

extra gravy, potatoes or vegetables available on request 

- - - -

T R A D I T I O N A L  B R E A D  &  B U T T E R  P U D D I N G
vanilla bean custard

C H O C O L AT E  PA N N A  C O T TA
fresh raspberries

F R E S H  S T R AW B E R RY  &  C U S TA R D  TA RT
chocolate shavings

E N G L I S H  L A K E S  I C E  C R E A M S 

S E L E C T I O N  O F  B R I T I S H  C H E E S E S
savoury biscuits, festive chutney, celery and grapes

allergies and intolerances: before you order please speak to a member of staff 
if you would like to know about our ingredients


