Evening menu available 6pm - 10.30pm

7}(7&7‘ e pzwzy Farted

Beef Tea- Bully Beef consommé with a tomato and herb dumpling,
horseradish jelly and beefy brisket biscuits.

Not at all virgin Mary drunken seafood cocktail with a celery and olive oil cake.

Wensleydale (more cheese Gromit) and Apricot Stilton creme briilée
with a figgy fig chutney and melba toast.(v)

Roasted Jerusalem artichoke soup with truffle oil and gluten free dipping bread.(g)(v)

Lord of Earl Grey Tea smoked Christmasy chicken liver parfait,
button mushrooms and toast.

Vodka and beetroot cured smoked salmon gravlax, caper, lemon and cucumber salsa.(g)(v)

Fat, fab British Turkey breast wrapped in Parma ham with a juicy Apricot and sage

(from our herb garden) stuffing, piggies in blankets and a rich redcurrant reduction.

Slow roasted shoulder of lamb in mint and honey, crispy lamb bacon strips, minted pea
mousse and a red current and balsamic reduction.(g)

Plump Pork three ways - soy and chili marinated pork belly, slow braised pig trotter
medallions and breaded pigs cheek marble with a pressed toffee apple dressing.

Highland caught salmon fillet with stir-fried Pok Choi and wild mushrooms
dressed to impress with a lemon and ginger dressing.(g)(v)

Slooooooow braised brisket of beef in a clementine and stout sauce, with
fat parsnip and horseradish crisps.(g)

Oven roasted butternut, Brie and red onion tart served with ruby beetroot crisps
and a smooth balsamic and cranberry reduction.(v)

Roast potatoes and Christmasy seasonal veggies are served with all the above dishes.

Puseet Pruds
White, dark and milk chocolate moooooousse with Xmas pudding flapjack.(g)(v)
A selection of fine English mature cheeses, crackers, celery and Branston pickle.(v)
Roly poly twisted Christmas pudding with a rum and raisin ice-cream.(v)

Arctic set lemon cheesecake with candied orangey zest and fat cow pouring cream.(v)

Bitter chocolate torte with a creamy homemade parsnip ice cream.(v)

Evening Menu £26.50 per person

(g) Gluteen free. (v) Suitable for vegetarians.



