N\

)
=
-

Lh;

w‘

P ®
/ ' 4 /
’ /;;; MLoOMNL¥Le

Festive Lunch Menu 2024
Served daily from 12 — 2.30pm
£52 per person
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Gressingham Duck & Port Pate celeriac remoulade, Trill Farm Salad, toasted
brioche

Beetroot Soup, (GF, VE, DF) créme fraiche, croutons

Smoked Salmon & Horseradish Cream, (GF) pickled cucumber, apple, dill,
brioche

Briilée Camembert, (GF) pickled sweet grape chutney, sugared walnuts, toasted
sourdough

Venison Game Terrine, (GF, DF) celeriac, pickled blackberries, focaccia
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Roast Turkey Breast (GF, DF)

roast potatoes, roast parsnip, pigs in blankets, chestnut, turkey jus, cranberry sauce

Roasted Goose (GF, DF)

glazed swede, sprouts, charred onions & beets, roasting jus

Baked Celeriac (DF)

truffle tart, chestnuts, crispy pear, watercress

Mushroom & Spinach Risotto (GF, DF)

crispy dill, white wine, chive oil

Grilled Sea Bass (GF, DF)
saffron potatoes, leek, shellfish bisque

Seared Hake Fillet (DF)

warm bean salad, quinoa gremolata
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Biiche de Noél

Mascarpone cream, dark chocolate ganache, mini red truffles, fresh berries

Cherry Brandy Trifle (GF)
Festive Mess (GF, DF)

toffee sauce, orange and cinnamon cream

Chocolate Torte

cherry compote, amaretto ice cream

Steamed Christmas Pudding (GF)

brandy créme anglaise

Selection of West Country Cheeses (GF) £6 Supplement
grapes, celery, quince paste, ale chutney with artisan crackers

Dishes are subject to change

Some of our foods contain allergens and some may have traces of nuts.
Please speak to a member of staff for more information




