
 Our  main  courses  are  served  wi th  vegetab les  to  share
 

Trad i t iona l  turkey  w i th  roas t  potatoes ,  pancet ta  wrapped ch ipo lata ,  sausage  meat  
honey  roas t  parsn ip  and a  r i ch  turkey  gravy  (g f )

 
S low cooked  leg  o f  lamb and gar l i c  sp inach  en  croute

nut  brown but ter  sage  mash and a  lamb gravy  (g f )
 

Gr i l l ed  bass  f i l l e t  w i th  k ing  prawns ,  c rab  and fe t tucc in i  in  a  c reamy Tha i  sauce  (g f )
 

8oz  centre  cut  f i l l e t  s teak  served  wi th  gr i l l ed  w i ld  mushrooms,  thyme roasted  tomato
fr ies  and a  ch i l l i  gar l i c  but ter  (g f )  £12  Supplement

 
Mushroom and gar l i c  sp inach  en  croute  w i th  roas t  potatoes  

honey  roas t  parsn ip  and a  caramel i sed  on ion  gravy  ( ve ,g f )
 

GF - GLUTEN FREE OPTION AVAILABLE
 V - VEGETARIAN 

VE - VEGAN OPTIONS OR VARIATIONS OF OUR DISHES ARE AVAILABLE
PLEASE MAKE US AWARE OF ANY DIETARY REQUIREMENTS

S t a r t e r s

M a i n  C o u r s e s

Chicken  l i ver  and por t  par fa i t  w i th  red  on ion  chutney  and c iabat ta  (g f )
 

Smoked mackere l  pate  w i th  p ick led  ce lery  and sourdough (g f )
 

Pesto  aranc in i  ba l l s  w i th  a  roas ted  red  pepper  sauce  and f resh  parmesan (ve ,g f )
 

Roasted  cau l i f lower  and ch ickpea  soup wi th  toas ted  focacc ia  ( ve ,g f )

D e s s e r t s

Tr ip le  choco late  fudge  brownie  w i th  sa l ted  caramel  i ce  c ream (v )
 

Trad i t iona l  Chr i s tmas  pudding  wi th  brandy  sauce  ( v ,g f )
 

Lemon curd  swir l  cheesecake  wi th  honey  and g inger  i ce  c ream (v ,g f )
 

Se lec t ion  o f  loca l  cheese  w i th  crackers  and grapes  ( v ,g f )  £4  supplement
 

Se lec t ion  o f  IOW ice  c reams (ve ,g f )

C H R I S T M A S
P A R T Y  M E N U  2 0 2 2

£ 3 6 p p


