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CREAM OF WINTER VEGETABLE SOUP (V)
crusty bread & butter

BRIE & CRANBERRY TARTLET (V)

rocket salad

PRESSED CHICKEN & APRICOT TERRINE

spiced plum chutney, toasted brioche

CREAMY GARLIC & THYME WILD MUSHROOMS (V)

toasted bloomer

PEAR, STILTON & CANDIED WALNUT SALAD (V)

honey mustard dressing

ROAST LEG OF LAMB

creamy mashed potato, braised red cabbage, glazed carrots, rosemary gravy

SLOW COOKED PORK BELLY

wholegrain mustard mash, savoy cabbage, fine beans, cider gravy

BAKED SALMON FILLET

buttered new potatoes, seasonal vegetables, parsley sauce

MUSHROOM & CHESTNUT WELLINGTON (V)

roast potatoes, seasonal vegetables, rich onion gravy

extra gravy, potatoes or vegetables available on request

HOMEMADE STICKY TOFFEE PUDDING

butterscotch sauce, Madagascan vanilla ice cream

WARM BAKEWELL TART

vanilla custard

CHOCOLATE TRUFFLE TORTE

créme anglaise

VANILLA PANNA COTTA

winter berry compote, shortbread
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



