VEGETARIAN o

FESTIVE MENU

THREE COURSES
£34.95PP

STARTERS

HOUSE FOCACCIA & OLIVES

VENISON BONBONS
BEETROOT KETCHUP, PARSNIP CRISP, ROCKET

PRAWN COCKTAIL
MARIE ROSE, SMOKED PAPRIKA

MUSHROOM & TRUFFLE ARANCINI
PICKLED SHALLOT, SAFFRON AIOLI, PARMESAN

MAINS

TRADITIONAL ROAST
POTATO, MAPLE GLAZE ROOTS, CHARRED BROCCOLI, YORKIE

PARSNIP, APPLE & SAGE WELLINGTON
BUTTERED MASH & CRISPY KALE

WHOLE PLAICE
NEW POTATOES, BROWN SHRIMP AND CAPER BUTTER

DESSERTS

CHRISTMAS PUDDING
RUM SAUCE

PROFITEROLES
CHOCOLATE SAUCE

WINTER BERRY PANNACOTTA
BERRY COMPOT

CINNAMON AFFOGATO
ESPRESSO & VANILLA ICECREAM

VEGAN o VEGAN AVAILABLE » GLUTEN-FREE o GLUTEN-FREE AVAILABLE
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