Available from 28th December
£28.00 per person

STARTERS

SOUP OF THE DAY (V)
A warming winter soup served with crisp ciabatta

POTTED SMOKED MACKEREL?

With a light lemon and dill butter served with toast
We recommend the Marisco Marlborough Sauvignon Blanc a pure and vibrant wine with

fresh and zesty flavours that blend seamlessly with the delicately Potted Smoked Mackerel
PORK, SAGE AND APPLE PATE

With red onion chutney and brown bloomer toast
We recommend the Aussie Chardonnay from McGuigan with generous

soft, rich, fruity flavours to enhance this classic French entrée

CHEESE SOUFFLE (V)
Baked cheese soufflé served with a Cumberland sauce

REFRESHER

ZINGY LEMON SORBET
With fresh mint



MAIN COURSES

BEEF WELLINGTON
Scottish Fillet steak, presented rare topped with paté wrapped in pastry, drizzled with

a red wine jus and served with dauphinoise potatoes and a medley of ve?etables
We recommend the UK’s favourite premium red wine from France, Chateauneuf du Pape,

packed with spice and dark berry flavours
TRIO OF FRENCH TRIMMED BRITISH LAMB CUTLETS

Served with cranberry infused gravry, dauphinoise potatoes and seasonal vegetables
We recommend the delicate red berry flavours of the Pinot Noir from Anapai River, this wine

will blend seamlessly with our succulent lamb cutlets
SALMON IN WHITE WINE AND ASPARAGUS SAUCEt

Served with roast potatoes and seasonal vegetables
We recommend one of New Zealand'’s finest Sauvignon Blancs from the Marisco vineyards,

the fresh zesty, grassy flavours of this wine will melt into the delicate salmon
SUPREME OF CHICKEN KIEV
Whole breast of chicken stuffed with garlic butter rolled in breadcrumbs,
gently cooked to allow the garlic butter to ooze out when cut into

GUINEA FOWL SUPREME STUFFED WITH CUMBERLAND AND APRICOT STUFFING
Served with dauphinoise potatoes and seasonal vegetables

FENNEL AND CHESTNUT ROAST WITH CRANBERRY SAUCE (V)
Served with dauphinoise potatoes and seasonal vegetables

DESSERTS

LEMON LAYER CHEESECAKE TRADITIONAL TREACLE SPONGE
With fresh raspberries With custard

BLACK FOREST GATEAU VANILLA ICE CREAM
A superb retro dessert, served with cream Plain and simple

ADD CHEESE AND BISCUITS TO YOUR MEAL FOR ONLY £3 PER HEAD

FINALE
COFFEE SERVED WITH PETIT FOUR

Gratuities are at your discretion. (V) Suitable for vegetarians. () May contain fish bones.
We cannot guarantee that all our dishes are free from nuts or their derivatives and our menu descriptions do not contain all ingredients,
so please ask a member of staff before ordering if you have any particular allergy or requirements. All items subject to availability.
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