
SIDE DISHES

Koffman Brussels (gf) £5.50

Pancetta, Cream

Mixed Vegetables (ve*)(gf)  £5.50

Fries (ve*)(gf) £4.50

CHUNKY CHIPS (gf) £4.50

Truffle & Parmesan Fries (v*)(gf) £5.50 

Roast Potatoes (ve*)(gf) £5.00

Red Cabbage (ve)(gf) £5.00 

Cauliflower Cheese (v) £5
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December SUNDAY LARGE PARTY MENY |
2 COURSES £23.95 COURSES 3  £28.95

SHORT PLATES + Starters
Parsnip & Apple Soup  Golden Raisins, Baked Bread (ve)(gf*)

Korean Fried Cauliflower  Gochojang Sauce, Oriental Salad, Sesame (ve)(gf*)

WilD Mushroom Arancini  Parmesan & Truffle Cream (v)

Chicken Liver Parfait  Poached Plum Chutney, Baked Bread (gf*)

MAIN PLATES 
Roast Pork Belly  (gf*)

Roast Rump of Beef  (gf*)

Roast Turkey  (gf*)

mixed nut roast Sauté Onions (v)

All served with Duck Fat Roast Potatoes, Mixed Veg, Stuffing, Yorkshire Pudding 

Confit Duck Leg (gf)  

Spiced Red Cabbage, Blackberry & Potato Terrine, Sprout Leaves, Truffled Chestnuts 

Butternut squash thai green curry  (ve)(gf)
Mange Tout, Pak Choi, Coriander, Lime Infused Jasmin Rice

sea bass
Poached Mussels, Lobster Bisque, Braised Fennel, Saffron New Potatoes, Samphire (gf)

Desserts

Traditional Christmas Pudding (ve*)(gf*)

Brandy Cream, Cranberries

LEMON TART (v)

Poached Blackberries, Rosemary Sorbet

Sticky Toffee Pudding (v)

Baileys & Banana Ice Cream

CHEESE BOARD (gf*) (£3 SUPPLEMENT) 

3 Cheeses served with Quince Chutney, Crackers, 

Grapes & Celery. Please ask your server for 

details on this week’s Cheese Selection.

ALLERGY ADVICE - Please inform staff if you suffer from a food allergy or intolerance.

(v) vegetarian | (ve) vegan | (ve*) vegan on request | (gf) gluten free | (gf*) gluten free on request

Click Here To Preorder

https://www.partypreorders.com/Preorders/ub.aspx?MN=329999824



