
STARTERS
Popcorn Chicken, Sesame seeds, Spring onion 

Prawn cocktail, shredded gem, scallions, cucumber, cocktail dressing

Roasted Pumpkin soup, Spiced Cream Fraiche (v/vg)

Longhorn Beef Tartare, smoked egg yolk, dripping toast

 

MAINS
Pan seared seabass, Fennel & Leek, Sauce Vierge

Confit duck leg, creamed savoy cabbage, smoked pancetta, 

cranberry sauce

Braised Saddleback pork shoulder, mustard mash potato, 

garlic winter greens, pork gravy

Vegan Pot pie, Puff pastry, spinach, Herb sauce (vg)

 

DESSERTS
Hot chocolate fondant, rum and raisin ice cream 

Saffron poached pear, Caramelized almonds, gingerbread (vg)

Christmas Pudding, Brandy custard

 Selection of British cheeses, Fresh grapes, grape chutney with

Carrs biscuits

FESTIVE MENU B
£75


