Baked Fig, Stuffed with Warm Goats Cheese on Toasted Crostini ()
wrapped in oak smoked bacon with cruched walnuts and local honey

@ option
Creamy Wild Mushrooms on Toasted Garlic Sourdough

with creme fraiche and thyme

@ option

French Onion Soup with “Cheese on Toast”
gently melted Gruyere cheese on sourdough

@ option

Slow Cooked Pork Belly with Blackcurrant Jus @»
tender pieces of pork belly on a bed of rocket, drizzled with a Malbec and blackcurrant jus

Traditional Roasted Turkey
with chestnut, bacon and cranberry stuffing, chipolata, roast potatoes,
roasted vegetables and red wine gravy

@ option
Butternut Squash, Lentil & Almond Wellington (3

with roast potatoes, roasted vegetables and served with a rich vegan gravy

Sizzling Sticky Salmon Fillet @»
baked salmon with a chilli, spring onion and honey glaze.
served with roast potatoes and roasted vegetables

Partridge, Prosecco and Pear Pie
with roast potatoes, roasted vegetables and a rich red wine gravy

Bec’s, Black Forest Cheesecake ()

with Alburgh’s luxury vanilla ice cream

Traditional Christmas Pudding

with a creamy smooth vanilla custard and sherry butter

Baked Pear with Berries, Honey, Walnuts & Blue Cheese @»

with Alburgh’s delicious vanilla ice cream

Bec’s, Baileys Tiramisu ()
with Alburgh’s luxury vanilla ice cream

Roasted Arabica Coffee, Mince Pie and Chocolate Orange Fudge

Monday - Thursday £35 Friday - Sunday £40 Christmas Eve £45
2 Course available Monday - Thursday £30

Available from Tuesday 1st December through to Christmas Eve

GSuitabIe for Vegetarians. @ Suitable for Vegans. @3 Gluten Free.

Items on this menu may contain nuts. All our food is prepared in a kitchen where nuts, gluten and other allergens are present
and our menu descriptions do not include all ingredients. If you have a food allergy, please let us know before ordering.
Full allergen information is available on request.




