Available from 3rd December
Sweet potato, coconut, ginger soup, spring onion, crusty bread (Vg*) £6
Chicken liver parfait, smokey bacon crumb, apricot, toast £8
Smoked salmon mousse, pickled cucumber, gin & tonic jelly, crouton £8
Confit, tandoori chickpeas, garlic, tomato, coriander, mint yogurt, flat bread (Vg*) £7
Wild mushroom risotto, garlic, thyme, pecorino, truffle oil (Vg*G*) £7.5
Whipped blue cheese, pear, walnuts, filo, balsamic (V) £8

Roast turkey breast & confit leg, sage & onion stuffing, bacon & sausage roll, roast potatoes,
seasonal veg, cranberry, rich roast pan gravy £18
Pan fried sea bass, fennel, courgette, samphire, sauteed potatoes & sherry cream (G*) £18
Braised shin of beef, smokey bacon, mushroom, savoy, carrot,
pomme puree & red wine (G*) £18
Beetroot, tofu & mushroom parcel, goat’s cheese, sweet potato, pine nuts, seasonal veg (Vg*) £16
Harissa lentil casserole, roast root vegetables, lemon yogurt, mint, hazelnut dukkah (NVg*G*) £15
Crispy battered haddock fillet, mushy peas, tartar sauce, hand cut chips £15
Corbett’s premium 10oz sirloin, tomato, mushroom, hand cut chips (G*) £25
Add a homemade peppercorn sauce or port & stilton to your steak £2.5

All served in brioche, lettuce, tomato, slaw & skinny fries £15
Hand made steak burger, cheddar, gherkin, mustard mayo / Cajun chicken, bacon, cheddar, bacon sauce
Mexican bean, sweetcorn & chipotle chilli burger, avocado, pickled veg (Vg) / Halloumi, mushroom, chilli jam (V)

Homemade Christmas pudding, brandy custard £7
Irish coffee cheesecake, hazelnut praline , chocolate crumb, mocha glaze, coffee ice cream (N) £7
Fig, ginger & cranberry semifreddo, cinnamon meringue, honey, pistachio brittle (NG*) £7
Winter berry not a Christmas trifle, jelly, cream, custard, fruit, sherry, almonds (N) £7
Spiced rice pudding, coconut, winter fruits (VgG*) £7
Local cheese board, chutney, grapes & biscuits £10
Enjoy our relaxed atmosphere & informal service. Fish dishes may contain bones, game may contain shot. Weights are
uncooked weights. While we do our best to reduce the risks of cross contamination our food is freshly prepared in a kitchen where
nuts, gluten & other allergens are present so food cannot be guaranteed to be completely free from allergens.

