AP

MENU

3 Courses £30 2 Courses £25
Under 12's £15 for 3 Courses, £13 for 2 Courses

Starters

SMOKED SALMON

With horse radish on toasted ciabatta served with fresh cress

RUSTIC HAM HOCK TERRINE

Accompanied by piccalilli and toasted brioche

BEETROOT, POMEGRANATE AND WALNUT-SALAD (VG)(GF)

Served on a peppery rocket salad with French dressing
Mains
NORFOLK TURKEY

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

CONHIT PORK BELLY

Served on Bubble and Squeak mash with green beans and topped with onion gravy (GF)

PAN SEARED FILLET OF SEABASS

Served on oven roasted Mediterranean vegetables, sauteed néw potatoes with harissa mayo

SWEET POTATO AND RED ONION MARMADADE TART

A seeded tart served on new potatoes and wilted spinach (VG)(GF)

Dessnts

CHRISTMAS PUDDING

With creme anglais

GLUTEN-FREE CHOCOLATE TRUFFLE TORTE (VG) (GF)

Served with vanilla ice cream

LEMON AND WHITE CHOCOLATE-GHEESECAKE
With lemon curd \i I
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