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CREAM OF LEEK & POTATO SOUP (V)
crusty bread & butter

GALIA MELON & WINTER BERRY COCKTAIL (V)

lemon sorbet
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GARLIC KING PRAWNS
garlic butter, crusty bread

HAM HOCK & SHALLOT TERRINE
spiced apple chutney, toasted brioche

SMOKED SALMON
pickled cucumber, lemon & chive créme fraiche

ROAST LOIN OF PORK
fondant potato, savoy cabbage, fine beans, cider & thyme gravy

SLOW BRAISED VENISON BOURGUIGNON

smoked bacon, mushrooms, creamy mashed potato, braised red cabbage, red wine gravy

STEAMED PLAICE FILLET

salmon mousse, crushed new potatoes, fine beans, white wine sauce

POTATO, LEEK & BROCCOLI GRATIN (V)

parsley crumb, crispy leeks

extra gravy, potatoes or vegetables available on request

TRADITIONAL BREAD & BUTTER PUDDING

vanilla bean custard

CHOCOLATE PANNA COTTA
fresh raspberries

FRESH STRAWBERRY & CUSTARD TART

chocolate shavings
ENGLISH LAKES ICE CREAMS

SELECTION OF BRITISH CHEESES
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



