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CHRISTMAS FAYRE MENU

AVAILABLE 2" - 23" DECEMBER: MONDAY TO FRIDAY: ALL DAY | SATURDAY UNTIL 3PM | SUNDAY FROM 6PM

St

Parsnip Soup, parsnip crisps, artisan bread
Roast Lamb and Leek Croquette, chimichurri, Manchego cheese
Moules Mariniére, artisan bread
Panko Crusted Calamari, ‘nduja mayo, lime dressing

Gambas al Ajillo, king prawns, confit chilli and garlic, olive oil, artisan bread

%M
Roast Turkey, roast potato, carrot and swede mash, pig in blankets,

braised cabbage, kale, honey roasted carrots & parsnips, stuffing, gravy

Seafood Linguine, king prawn, crab & mussels, cherry tomato, mixed herbs,
confit garlic and chilli, white wine cream

Moules Mariniére, fries, artisan bread

Cauliflower Steak, burst cherry tomatoes, kale, Canarian potatoes,
caramelised cauliflower velouté

Beer-battered Haddock, chunky chips, mushy peas, tartare sauce

Deccerts

Traditional Christmas Pudding
Apple and Cinnamon Crumble, custard or vanilla ice cream
Sticky Toffee Pudding, vanilla ice cream
Affogato, vanilla ice cream, amaretto, espresso, amaretti biscuit

Choice of 3 Ice Creams
Sorbets: mango | strawberry | lemon
Ice Creams: amarena cherry | vanilla | salted caramel | chocolate | strawberry

2 COURSES £35 | 3 COURSES £42.50

PLEASE INFORM A MEMBER OF STAFF ABOUT ANY DIETARY REQUIREMENTS BEFORE PLACING YOUR ORDER.
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