Christmas 2023  starters
FeStive M enu Chicken Liver Parfait Chilli onion jam & toasted artisan

. bread.
Fixed Menu

Two Courses £24 Crayfish & Prawn Cocktail Paprika Marie rose sauce.
Three Courses £28

Sweet Potato & Rosmary Soup Artisan bread and butter (VG).

Panko Breaded Fried Brie Cranberry & cumin chutney.

Mains
10 Hr Braised Beef Brisket Rich rosemary & red wine gravy.

Butternut & Lentil Wellington (VG) (Vegan) rosemary & red
wine gravy.

East Anglian Turkey Pigs in blankets, stuffing & gravy.

Garlic Herb Crusted Salmon Dill, garlic, and mustard
dressing.

All our main courses are served with roasted potatoes, carrot &
parsnip sprouts, green beans & braised red cabbage.

Pudding

Dark Chocolate Brownie (VG) Vanilla ice-cream and
raspberries.

Lemon & Cinnamon Panna Cotta Crushed meringue.
Vanilla Cheesecake Vanilla ice-cream.

Traditional Christmas Pudding Festive spiced custard.

*For any dietary requirements or allergies please speak to a
member of staff.

**For larger parties and functions please give us a call on
01502 819266.



