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Mussels |
Ropa grown Mussels steamed with White Wine, Garlic, Leaeks & Cream
o

Smooth Duck Liver Parfait served with Seasonal Leaves & a swaat
Red Onion Marmalade & sliced Baguatbe

i
Rustic Vegetable Soup with Heens Mature Cheddar Crouton

i
Button Mushrooms Sauteed in a White Wine, Tomato, Garlic
& Rosemary Cream Sauce mpp&:l with a Mozzarella ton

m-mabﬂalm
el ‘adnruﬂlmd. deap fried & served on Rocket Leaves with a Thai Salsa
a s T »
. Nottinghamshire Roast sarved with a Chipolata wrapped in Bacon.

Accompanied with Sage & Sausage Stuffing & Cranberry Sauce
o

Char-Grilled Prime Rump |28 day hung| Steak with a Diane Sauce
(all steaks are cooked meadiom)
i | . .
F L ﬂnck&nﬂ;maatwh&pﬂad in Bacon, oven baked & served on Parslay Mash
ﬂ% with a Burgandy Thulm&lhahlum Sauce

Slow Roasted Salmon llarnad&d ir Lirmee Juica,
Castor Sugar, Coriander and a hint of Thai Chilli &E&mﬂ | & sarved
on Asian Greens

o
Seaa Bass Fillet on crushed New Potatoes with Spinach and Rosemary,
and a Smoked Salmon & Herb Cream Sauce

o

Penne Pasta
Tossed in White Wine, Gream, Garlic & Mushrooms and Sered with
Parmesan Shavings and a Mixed Salad
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Christmas h.ﬂtlmg with Brandy Sauee
Lemon Cheasecale nuﬂdwuthﬂmpbawy Coulis
i

A deli Frid'l'bahatlﬂﬁa.mdmppnd ith criap C lizad Suga
cious pot o W arameli r
e and served with Seazsonal rﬂitﬁp

i
A Salection of Colston Bassatt St Cambozola, Heens Cheddar &
Unpasteurised Brie sarved with Celary, Grapas, Monkey Muts,

Sliced Onion, Chutney and Biscuits - £1.50 extra
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- - Coffee with a Mince Pie -
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