
CHRISTMAS PARTY MENU

Roasted pumpkin soup, crème fraîche, seed dukkhah, bread
Game terrine, red onion jam and brioche

Plough beer-cured trout, pickled radish and cucumber, treacle bread
Mushroom parfait, pickled mushrooms, walnut ketchup, rye crisps

STARTERS

MAINS

Turkey crown, stuffed and rolled with all the trimmings
Artichoke pithivier, Hassleback potatoes, sprouts and chestnuts, cranberry and port sauce

Halibut fillet, burnt leeks, potato pavé, red wine sauce
Braised short rib, pomme purée, herb-crusted roasted carrot, sauce meurette

DESSERTS

Christmas pudding, brandy anglaise
Chocolate délice, chestnut ice cream, coffee and chocolate sauce

Steamed lemon sponge, cranberry and port compote, gingerbread crumb, cardamom
infused custard

Apple and pear crumble, oat and hazelnut topping, custard

2 course £33.00
3 course £38.00

Please inform a member of staff of any allergies or dietary requirements before ordering.
An optional 12.5% service charge will be added to your bill
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