2 COURSES £34 - 3 COURSES £40
available Mon - Thu throughout December (until 23rd Dec)

COMPLIMENTARY GLASS OF PROSECCO
for all midweek festive diners
between 1st & 10th December

STARTERS 1 MAINS 1 DESSERTS
Salt Baked Guinness Braised Brisket Christmas Pudding
Beetroot Salad mash, beef fat carrot, brandy sauce, maple oats, clotted cream ice cream
pickled beetroot, pickled walnut ketchup, chervil emulsion, gravy ©

Plum, Almond & Sherry Trifle

linseed crisp, blue cheese ®©
sherry jelly, plums, amaretti biscuits, tonka

Butter Roast Turkey Breast

Lightly Spiced pigs in blankets, sausage & cranberry stuffing, B RIS (LI ERiosh ifesitee ellmelie
.Pa;snlp Soup mash, rosemary roast potatoes, Luxury Ice Cream
parsnip crisps, sourdough @ @ seasonal vegetables, gravy © two scoops of vanilla, strawberry, chocolate
or salted caramel fudge
Smoked Salmon & Pan Fried Sea Bass Fillet add chocolate sauce
Cream Cheese Rillette mussel cream sauce, wilted kale,
fennel, orange, mint, sourdough leek & cheddar croquette Dark Chocolate &
Orange Mousse
Cider Braised Celeriac Steak orange syrup ©
Pork Cheek horseradish gremolata, hispi cabbage, .
parsley root puree, pork crackling, crispy kale, mushroom jus @ @ Artisan Cheeseboard

chive, mustard, apple © grapes, quince jelly, Fudge's crackers

* 3

@ = vegetarian ®) = contains nuts (©) = non-gluten containing dish / ingredients (9 = available with non-gluten containing ingredients, please ask your server

Prior your visit, please inform us of any food allergies / dietary requirements (dishes may be altered).
Food is prepared in a kitchen where allergens are present, full allergen information available. Fish dishes may contain bones / game may contain traces of shot.

Ideal for family get-togethers, office celebrations, "‘L\?'flgft**
or festivities with friends. This exclusive area is -
bookable for larger parties dining from our ,

festive menu, offering a more intimate atmosphere .. _

for up to 25 guests to celebrate this season.



