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XNAS SET MENU

— 3 COURSES / L£37 PER HEAD O—
STARTERS

OAK SMOKED GOATS CHEESE WINTER SPICED
SALMON TIAN PUMPKINSEED TWEEDS LENTIL SOUP (V+)
Potato, dill, sweet red onion Cranberry & sherry vinaigrette, Toasted seeds, crusty roll

pickled root vegetables
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Mains are served with roast potatoes, marmalade glazed sprouts,
whisky maple roast carrots & parsnips on the table to share

/
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I’> ROAST TURKEY, STUFFING AGED SIRLOIN <
/ & PIGS IN BLANKETS OF BEEF
Turkey gravy Port & rosemary sauce
SEARED TROUT ROASTED CELERIAC (V+)
Warm tartare sauce Apple cider sauce
CHOCOLATE & CINNAMON TRADITIONAL
CLEMENTINE TORTE (V+) CHEESECAKE (V) CHRISTMAS PUDDING (V)
Fruits of the forest, Apple compote, Brandy sauce,
vanilla ice cream caramel sauce winter berries

PLEASE NOTE THAT THIS IS A SAMPLE MENU

Some products may be subject to change due to availability

gyou have an allergy or intolerance, please speak to our staff before ordering.
espite efforts to prevent cross-contamination, any of our dishes may contain

— traces of allergens. (v) Vegetarian (v+) Vegan. An optional 8% service charge o
will be automatically applied to all Table orders. An optional 4% service charge
‘Vé’é ; will be automatically applied to all Bar orders. Minimum 50 pax. ; §§i




