
S
T
A
R
T
E
R
S CONFIT DUCK SPRING ROLLS

ORANGE & THYME OIL WATERCRESS SALAD, SMOKED ONION MAYO AND ROAST ARTICHOKE

MUSHROOM & GREEN LENTIL TERRINE
BAKED HOUSE BREAD, BRANDY SOUSED WILD MUSHROOM, LEMON & SAGE OIL WATERCRESS
SALAD AND WINTER SPICED PICKLED RED ONION (V)

GOAT’S CHEESE CROSTINI
BEETROOT HUMMOUS, BAKED HOUSE BREAD, LEMON GARLIC & BEETROOT OIL WATERCRESS
SALAD

M
A
I
N
S CRISPY BUTTERMILK CHICKEN

BUTTERED MASHED POTATOES, LEEK & BACON, CREAMED PROSECCO SAUCE AND PEA SHOOTS

SLOW ROAST BRISKET OF BEEF
RED WINE GRAVY, SAUTÉED POTATOES, LEEKS AND ROASTED VEGETABLES

RISOTTO OF ROAST PEPPER & SQUASH
SLOW COOKED CHARRED RED ONION, CRISPY SAGE & FENNEL WITH WHITE TRUFFLE OIL (VE)

D
E
S
S
E
R
T
S BISCOFF BERRY CRUMBLE TART

WITH SPICED FRUIT COULIS (VE)

MANGO & PASSIONFRUIT CHEESECAKE
WITH RASPBERRY SAUCE (VE)

CHOCOLATE & ORANGE TART
WITH SALTED CARAMEL (VE) 

PLEASE LET US KNOW IF YOU HAVE
ANY DIETERY REQUIREMENTS 


