
 

PLEASE INFORM YOUR SERVER IF YOU HAVE ANY ALLERGIES OR SPECIAL DIETARY REQUIREMENTS 

 

 

SOUP OF THE DAY  
Vegetable  broth ,  homem ade w heaten  

 

HAM HOCK TERRINE  
Bacon  fr ied cr i spy  bread,  p icca l i l l i  

dressed watercress  

 

SMOKED SALMON  
Sm oked salmon  an d prawn r ou lette ,  beetroot  salsa   

lemon vo dka in fused cr ème fra iche  prawn  cr acker  

 

GOATS CHEESE PANN A COTTA  
Caramel ised f ig  jam,  g inger br ead  

dark  chocolate ,  p istach ios  

 

CONFIT DUCK LEG ARANCINI  
Conf i t  potato  sa lad,  mint  emuls ion  

sour  r ye  croutes  
 

 

 

STUFFED TURKEY & HAM ROULADE  
Smoked bacon ,  sausage,  cr anberr y &  oran ge puree  

roast  potato,  season al  vegetable s,  turkey  gr avy  

 

PAN FRIED SEABASS  
Smoked f ish  croquette,  green ka le  

gar l ic  prawn  ve louté ,  cr i sp y chor izo  
 

BRAISED BEEF SHORT RIB  
Sour  cr eam and ch ive pot atoes,  g lazed p ear l  on ions  

 con f i t  vegetables,  r ich  beef  j us  

 

CHICKEN SUPREME  
Smoked bacon and  wi ld  mushroom r agu  

 

PARSNIP GNOCCHI   

Green ka le ,  w i ld  mush rooms,  w inter  her bs   

walnut  crumb,  maple g laze  

 

ALL  MAINS SERV ED WITH T RADIT IONAL  SEASONAL S I DES  

  

 

MORELLO CHERRY & WHITE CHOCOLATE CHEESECAKE 
Toasted coconut ,  Cherry  com pote  

 

DOUBLE CHOCOLATE BROWNIE 
blow torch ed marshmal lows ,  van i l la  ice cream,  c hoco late sauce  

 

PAVLOVA   
Pass ion  fru i t  je l l y ,  f resh cream  

 

BAILEYS IRISH CREAM CRÈME BRULEE  

Shortbread,  sal ted car amel  


