


% buffet

Stilton & Brie beignets, black grape jelly (v)
Sticky mustard and apple glaze porkies
Chicken liver parfait, fig compote,
walnut brittle (n)

Bubble & squeak, red onion jus (v)

Mini Yorkshire puddings, rare beef,
horseradish mousse

Roast gammon & ham hock terrine,
brioche, pineapple

Winter greens, sprout slaw, new potato,
walnut butter (ve) (n)

Squash, sage & olive Lstu fing balls (ve)
Spiced beetroot tartlet, roast shallot,
raspberry vinaigarette (ve)

Turkey popcorn, cranberry & bacon jam
Chocolate, almond & hazelnut brownie,
cherry coulis (ve) (n)

Yoghurt & white chocolate terrine,

chestnut, orange marmalade

*



sit—
down
dinners

STARTERS:
Spiced butternut
squash soup, herb
oil, feta, pumpkin

seed crumb (ve)

Stilton & radish
salad, chicorvy,
pomegranate,

pecan (n)

Chicken liver parfait,
fig & pedro ximénez
compote, candied

walnut (n)

Cider cured sea
trout, cranberry
jelly, rye toast,
dill labneh

*

MAINS:

Roast Cheshire
turkey, confit leg,
crispy pancetta,
roast sprouts,
chantenay carrots,
turkey gravy

Celeriac & wild
mushroom

wellington, truffled

‘pParsnip mash, roast

sprouts & chantenay

carrots, gravy (ve)

Beer braised beef
shortrib, truffled
mash, wild

mushroom jus

Pan fried seabass,
sage & leek braised
butterbeans,
salsify, burnt

lemon coulié

+ pigs for extra quids

PUDS:
Sticky toffee
pudding,

butterscotch,

vanilla ice cream (ve)

Yogurt &
mascapone terrine,
white chocolate &
chestnut ganache,
marmalade ice

cream

Double chocolate
truffle cake,
maraschino cherry
coulis, cherry

sorbet

Selection of British
& Irish cheese,
spiced apple and
pear chutney,
biscuits

K

Mlergies & intolerance information: all of our food is made fresh and may contain allergens.
Please speak to our team about the ingredients in your meal when making your hooking. Thank you.






