Christmas Ph’f”tg Menu
2 courses £38.50 / 3 courses £49.50
Starters

Salmon Roulade Smoked Partridge
toasted rye - creme fraiche blue cheese dressing - poached pair -
walnut crumb

Potted Beef with Bone Marrow Butter
slow cooked and spiced - paired with Chestnut & Sage Crostini
sourdough toast cranberry chutney - winter herbs

Mains

== Turkey Crown or Sirloin of Beef

= served with roasted potatoes, pigs in blankets, sage and onion stuffing,

LS brussel sprouts, honey roasted carrots & parsnips,
served with rich jus.

Crab, Caper & Chive Risotto
lemon zest - aged parmesan

Turkey, Chestnut, Mushroom & Truffle Pie Golden Pastry
creamy mashed potatoes - festive vegetables

Herb-Roasted Celeriac Steak (v)
garlic miso butter - red wine jus - walnut crumb & parsnip purée

Desserts

Christmas Pudding
brandy cream - orange zest

Dark Chocolate Mud Pie
pistachio creme chantilly - honey jack daniel’s coulis

British Cheese Selection
crackers, grapes & seasonal chutneys

The English sherry Trifle
layers of sponge, custard, cream & festive joy




