
Christmas
MENU

3 Courses £35 2 Courses £27

Served with toasted garlic crostini topped with rocket and a balsamic glaze (VG and GF option available) 

Desserts
CHRISTMAS PUDDING

With crème anglaise (VG and GF option available)

CHOCOLATE PANETTONE BREAD AND BUTTER PUDDING
Served with vanilla ice cream

RASPBERRY AND MANGO CHEESECAKE 
Served with raspberry coulis

Starters

NORFOLK TURKEY

Served with chilli jam and a seeded sourdough roll (GF option available)

SMOKED SALMON TERRINE
With toasted croissant loaf and dressed rocket (GF option available)

Mains
CRISPY CAMEMBERT ROUNDS (V)

Served with all the trimmings (gluten-free option available)

SLOW ROASTED LAMB SHANK
Served on creamy mashed potato with rainbow carrots, peas and a rich minted gravy (GF)

PAN SEARED HAKE FILLET
Served with new potatoes, mange tout, green beans and a Béarnaise sauce (GF option available)

WILD MUSHROOM RISOTTO (V)

Under 12's £20 for 3 Courses, £14 for 2 Courses

WILD BOAR AND PLUM PÂTÉ

Served on a dressed salad with a cranberry dipping pot 


