Christmas %ﬂﬂ@ Menu 1 £20

Soups of the /ﬂy
Duck rillettes, toasted Home made bread & Cﬁm‘ney
Plaice ballotine, with ﬁam'/ey and fmwyan
Moules a ln créme with Jenga cﬁi/ﬁ'
Tu;%ey served with all the fm'mminjy, roasties & gravy
Risotto with foarsnips and carrots

********************

%&wﬁe/ pemﬂy, cﬁooo/m‘e sauce mm’//a ice cream

Vanilla créme brulee, tuile

X-mas /m/;ﬁ'nﬂ



Christmas ?ﬂ:@ Menu 2 £30

********************

Seallops with celeriac fouree and [ green app[ey
Marinated and voasted beetroot salad, ﬂmf cheese, pomeﬂmnm‘e and, pine nuts
TWKey liver and foie gras /m;ﬂfm'f with toasted hrioche and cornichons
Roasted cod, in black ofive oil with lemon crushed, ﬁm‘ﬂfOey
Tu;%ey served with all the fw’mminﬂy, roasties, gravy X bhread sauce
R}'ﬁeye steak with watercress, 7enja cﬁi/ﬁ' and béarnaise
Home made f@ﬁm‘e//e, pine nuts, sage and éuz‘femuffc;mfﬁ
X-mas /m/pﬁ'nj with émn@ créme anﬂ/m}e
Caramelised almond and hazeluts nmgm‘ ﬂ/ace, éefﬂ@ coulls

?l/o/o/e and cinmamon thin tart. vanilla ice cream

********************

Filler Coffee & Truffles



