
Pre  Christmas

Soup of the Day Served with homemade bread roll. (GF / V / VE)

S TARTER

MA IN

Duck Liver Parfait Orange marmalade, mixed dressed leaves & toast.

MENU

DES S ERT

Aubergine & Heritage Tomato Stack Basil oil, roasted vine tomatoes. (V / VE / DF)

Prawn & Crayfish Cocktail With Marie Rose sauce & a brown bread roll.

Norfolk Roast Turkey With all the trimmings. (GF)

Christmas Nut Roast With all the trimmings. (V / VE / DF / GF)

Oven Roasted Pork Belly Apple & wild garlic mash, seasonal vegetables & a cider jus. (GF)

Oven Baked Cod Loin With a herb crust, sautéed potatoes, charred tenderstem broccoli,
with a citrus velouté.

Christmas Pudding With brandy sauce. (VE / V / GF)

Cheeseboard Selection of cheeses, quince jelly, biscuits.

White Chocolate & Raspberry Pavlova (V / GF)

Baked Clementine & Cointreau Cheesecake With berry compote.

Our  d i shes  can  be  adapted :  GF  –  G lu ten  F ree  /  VG  –  Vege ta r i an  /  VE  –  Vegan
P lease  i n fo rm  us  o f  you r  r equ i rements  when  p l ac ing  you r  p re-o rde r  a l ong  w i th  any  a l l e rg i es

LUNCH
2 Course: £29.95
3 Course: £34.95

DINNER
2 Course: £34.95
3 Course: £39.95

Garlic & Rosemary Baked Camembert Served with homemade bread. (V)

Roasted Bell Pepper Stuffed with a Moroccan-style couscous, on a tomato and basil sauce,
served with charred tenderstem and roasted vine tomatoes. (V / VE / GF)

 Dark Chocolate Marquise With citrus shortbreads.
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