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Festive Menu

Available throughout
the festive season

Two Courses £25.95
Three Courses £28.95
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Starters

Spiced Parsnip Soup |
A silky spiced parsnip velouté topped |
with a crisp floating onion bhaji

Ham Hock Terrine ‘
Pressed ham hock terrine with piccalilli and toasted bread

Duo of Melon

Fresh, chilled melon served with champagne sorbet

Mains

Traditional Roast Turkey ‘
Tender roast turkey served with pigs in blankets,
sausage meat & cranberry stuffing, roast ‘
potatoes, creamed potatoes, seasonal
vegetables, brussels sprouts and a rich roast pan jus |

Braised Daube of Beef Bourguignon
Slow-cooked beefin red wine with smoked
bacon lardons, pearl onions, mushrooms,

creamed potatoes and root vegetables

Pistachio & cranberry Vegan Nut Roast
A vibrant plant-based festive centrepiece with roast ‘
potatoes, creamed potato, seasonal vegetables, brussels
sprouts and rich vegetarian roast pan jus

Cod & Cockles ‘

Line-caught cod with Anya potatoes, cavolo nero
and delicate cockle & caper beurre blanc

Desserts

Vanilla Cheesecake
Topped with a spiced milled fruit compote
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; ? Traditional Christmas Pudding
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Served with a warm brandy sauce

Chocolate Brownie
Rich chocolate brownie served warm
with Lakes vanilla ice cream
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