FESTIVE 3 COURSE MENU

£75

A Glass of Rathfinny Cuveé, Sussex, England 2019

STARTER
Game Terrine, herb salad, sourdough
Smoked Mackerel, horseradish, pickled ginger slaw

Roasted Heritage Beetroot Salad, goats curd, walnut, mustard dressing

MAIN COURSE
Roast Turkey Pie, spiced cranberry chutney, mash
Roasted Cod Loin, pearl couscous, saffron & mussel veloute

Wainter Bitter Leaf Salad, charlotte potato, violet artichoke, lemon dressing

DESSERT
Eggnog Créeme Brulee
Gingerbread Eton Mess, poached winter fruits

Chocolate and Caramel Mousse, vanilla cream

If you have any food allergies or intolerances, please let a member of our team know so that we can provide you with in-
gredient information to make a safe choice. As allergens are present on site and some of our ingredients have ‘may contain’

warnings, we cannot guarantee menu items will be completely free from a specific allergen.



