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Selection Of Ice Creams & Sorbets   

Roast Butternut Squash
with pinenut crumb, Barnett’s bloomer

Game Terrine
plum & green apple chutney, radicchio salad
toasted ciabatta

Salmon Tartare
avocado mousse, pickled cucumber, capers
crostini

D E S S E R T

Roast Turkey

rhubarb compote,  vani l la ice cream 

turkey breast,  s low braised leg,  sage & onion stuff ing,  roast
potatoes,  honey glazed carrots & parsnips,  brussel  sprouts,
pigs in blankets and gravy

Braised Featherblade Of Beef 
c lotted cream mash, savoy cabbage, pancetta & chestnut
mushroom bourguignon sauce

Pan Fried Hake
parmentier potatoes,  pea & chorizo
fricassee,  charred lemon

Roasted Beetroot & Mushroom Wellington
roasted potatoes,  glazed carrots & parsnips,  brussel  sprouts,
cranberry jus

White Chocolate & Pistachio Cheesecake

Pear & Almond Frangipane Tart
blackberries,  vani l la ice cream 

Dark Chocolate & Clementine Torte
chanti l ly  cream, dark cherry,  hazelnut crumb

M A I N  C O U R S E

S T A R T E R

S c o t t i s h  C h e e s e b o a rd  
oatcakes,  grapes,  house chutney
Ask your server about today’s cheeses
(£4 supplement)

te a ,  c o f f e e  a n d  m i n c e p i e s3  C o u rs e s  £3 8 p p  i n c l u d i n g

Roasted Pear & Goats Cheese Tart
rocket, walnut & aged balsamic


