
       
Christmas Fayre 

 
To Start 
 
Roasted Parsnip and miso soup, coriander, crème fraiche. (GF) 
 
Chestnut and mushroom roasted garlic pate, pickled cranberries and 
sourdough crisps. (Can be GF) 
 
Black pudding and pork terrine, quince jelly, crispy brussel sprouts (DF) 
 
Hot smoked trout, pea and lemon arancini with a spinach puree. 
 
Chestnut shallot tart tatin with a madeira sauce, micro greens. 
 
Mains 
 
Roast Turkey on the Crown 
Cranberry and sage stuffing, pigs in blankets, roasted vegetables and roast 
potatoes. (GF) 
 
Escalope of Coley 
Smoked bacon, braised red chicory and cauliflower puree.(GF) 
 
Crispy Smoked Tofu 
Braised leek, white bean cassoulet. 
 
Roast Partridge 
Haggis and spring onion croquette, turnip puree, rich game jus. (DF) 
 
Slow Cooked Beef Cheek  
Olive and tomato ragu with a chive dumpling. 
 
Desserts 
 
Christmas pudding with brandy sauce. (Can be GF) 
 
Apple, cranberry, pecan strudel with honey ice cream. 
 
Dark chocolate ginger mousse, vanilla poached pear, chai seed brittle.(GF) 
 
 
1 Course £25.00  2 Courses £35.00  3 Courses £45.00 


