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A qarlic clabatta for one / add cheese 3.50/4.50 v

’* , ’ ’ (2

% Roast Celeriac Soup with a pavenip bhajl 4,95 v

= Pheasant § Parsnip Hash with baby lecks § a mulled wine
g 5 P dressing éﬁ‘\g’ 5

& Chestnut Mushroows in a filo basket with a light garlic § blue
.’g cheese sauce 5,95
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Swoked Salmon § Prawns with homemade thyme crackers 6.95 TR 2
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“Turducken” a = bivd rogst of turkey stuffed with chicken § duele
sage and onlown stuffing awx(;i)ng the traditional trimumings
1 »

Fillet of Hake, fondant potato, tomato confit, crab mousse
with'a basil gsprw»g ownlon oil 13.95

Beer Battered Hadodock with cl/wu/msg chips § mushy peas and
tartave sauce 9,95712,95

Chicken Katsu with o Momemad%aw NESE CUTY Samee
and chefs vice 10.95

100z Flat tron Steak cooked ned/rave chips, grilled tomato
sauteed mushrooms § onlons 1@%5

Steak sauces dDlane, Red Wine, Peppercorn, Blue Cheese 2.25

Lotn of Pork t%peo( with carameliseo apple and cheese melt
coleanmon cake § Madelra sauce 13.95

Hawnd Cratted Steak § Ale Ple creamy, mash, mushy peas
ft and a Stock pot gra\/551135 47

? ted duck Breast;ichwd brambles, parsnip puree sergegh
V%- : parkin sauce 13.95
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""/ P ld English Sausage with cren
e ﬁ% reol ca%ba@e 5 @m?g 8.95/10.3&85 %
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