o he larg cmans Rest

Avaﬂable from 27th November

-2 courses £26.50
33 courses £3250

Leek. Potato & Pea Soup topped with smoky
bacon croutons. served with crusty bread &

butter @ @ @ 1. 1. v X1 x1v

pulled Teriyaki Chicken Bao Buns with crispy
salt & pepper egg noodles & spring onions
11, IV, XIIIL XIV

Roasted Beetroot, Red Onion & Goats Cheese
Tarts with cranberry chutney, salad garnish &
balsamic syrup @ 1r. 1V, VI, IX, XIV

Smoked Salmon & Prawn Pate with lemon &
thyme marinated cucumber, IOW cherry
tomato & endive salad. served with crusty
bread & butter @ 1. 111 v, ViL. X111

C fesscils

Christmas Pudding served warm with
brandy sauce @ 1. VI

Mincemeat Sticky Toffee Pudding served
with salted caramel sauce & vanilla ice
cream @ IL1V. VIL XIV

Raspberry Mille-feuille served with a
white chocolate & Baileys sauce

QO nvi

Dark Chocolate and Mandarin Torte
served with vanilla ice cream

QO v

Mains

Roast Turkey (white & dark meat) served with
piQ in blanket. cranberry stuffing, roast & new
potatoes & gravy @ L. VIL XIIL XIV

Slow Roasted Pork Loin Steak served with a
creamy wild mushroom sauce & chive mash
@ Vi xiv

Baked Cod Loin wrapped in prosciutto on basil
crushed new potatoes. with balsamic roasted
cherry tomatoes & a rich tomato & herb sauce

@ v.xiv

Roasted Butternut Squash, Red Onion. Spinach
& Chestnut Wellington served with roast & new
potatoes &arich red Wme & rosemary gravy

@ nxv

all served with seaéonal vegetables”

(V) Vegetarian ® V¢gan @ Gluten Free

Allergy Advice

AllLof ourallergens are prmted on’ each dlSh
“on the menu in Roman numerals (see Lhart

below) : 2

_celery 1 Molluse Vi ey

Gluten 11 Mustard IX

_ Crustacean Il Nut X . =

YEge IV Peanut XI
Fish v 5% Sesame Seed XII &2
Lupin VI Soya Xl

milk vir Sulphur D10X1dé‘XIV -



