
STARTER

Celeriac & Apple Soup
Chive crème fraiche

Goats Cheese Panna Cotta
Pain d’epice crumb, glazed walnuts, poached apple, mustard dressing

Smoked Ham Hock & Confit Chicken Terrine
Sweet pickled shimeji mushrooms, baby salad, toasted rosemary focaccia

Hopping Hare Hickory Smoked Salmon
Avocado mousse, pickled mushrooms, candied beetroot, shallot & herb dressing

MAIN

Roast Breast of Turkey
Roast potatoes, seasonal vegetables, chipolatas, chestnut & cranberry stuffing, thyme jus

Pan Fried Fillet of Seabream
Lemon & herb crushed new potatoes, char grilled courgettes, baby spinach, red pepper,

sun blushed tomato salsa

Pan Fried Single Muscle Rump of Beef
Smoked mash, honey glazed root vegetables, carrot puree, wild mushrooms, red wine jus

Mushroom, Leek & Baby Spinach Pithivier
Confit potatoes, spinach, courgettes, red pepper dressing

DESSERT
 

Christmas Pudding
Redcurrants, brandy crème anglaise

Dark Chocolate & Cherry Torte
Brownie crumb, cherry sorbet

Ginger & Treacle Sponge
Clementine panna cotta, vanilla ice cream

Selection of British Cheeses
Hopping Hare chutney, celery, biscuits & quince
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£36


