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&nlleb goats cheese & black pudding salad with a balsamic g{aZe z
": : jfomemabe ‘Welsh Rarebit served with salad garnish & a festive bomemaae

4/ // ) Cbumey(‘v) 3 !
emade smoked mackerel pate served with toasted ciabatta & pickled cucumbers

FHomemade hummus, mixed olives & toasted ciabatta (VV) /

. J Mains ‘
"Vﬁiﬂ*\)@b roast turkey, honey roasted carrots,roast parnsips, roast potatoe(m,al
’ ~ %) greens, pigs in blankets, homemade stuffing & homemade gravy .

y)

-Slow cooked beef brisket, honey roasted carrots, roasted parsnips, roast pot ‘
sauteed sprouts, seasonal greens, homemade Yorksbire pudding & homemade grav;

memade (ottage pie (made with a vegan mince) topped with bomemaae: masbea

\g\\\\

potato served with seasonal greens (GF) (‘VV) VR
Fomemade Fish pie topped with homemade mashed potato served with seaSQnal
=) “ greenS(G‘F) ‘ L. \[\‘ \\ \ N\
AL - Homemade Chicken and Chorizo Al forno ®
y ‘Desserts \r.

" JHomemade Christmas pudding with brandy cream or custara

Homemade Baileys cheesecake with cream
‘ FHomemade mince pie with brandy cream or custdr \
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£32.50 for three courses o =
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