Christmas Menu. {From 1st December}

Pre-Starter Soup and Bread 

 STARTERS.

Provencale Smoked Haddock Soup, Baby Corn , Madras Oil.

Warm Salt Beef, Olives and Pickles, Mustard Dressing, Parmesan.

Glazed Goats Cheese, Mushroom and Beetroot Fricassee, Garlic Bread.

Rillettes of Duck, Cucumber and Red Onion, Piccalilli, Polenta Crout.

   MAIN COURSES.

Loin of Wild Venison with a Game Stew, Celeriac Hash, 
Red Wine Reduction.

Grilled Fillet of Sea Bass, Chick-Pea Cassoulet,
 Fried Cabbage, Horseradish Cream. 

Crisp Polenta, Vegetable Fricassee, Tomato Relish, Basil Oil.

Roasted Supreme of Corn Fed Chicken, Lentil Mash,
Tarragon and Onions, Tapenade.

DESSERTS.

Baked Vanilla Cheesecake, Pineapple Sorbet, Raspberry Sauce.

Sticky Toffee Pudding, Vanilla Ice-Cream and Salt Caramel Sauce.

 Dark Chocolate Pot with Espresso Ice-Cream
and a White Chocolate Sauce.

Treacle, Vanilla and Christmas Pudding Ice-Creams, Warm Chocolate.

Wines For Dessert.

	    Rutherglen. Muscat. Australia.                                  Half Bottle       38.00    By The Glass   9.00
	   Jour De Fruit. Domaine L’Ancienne.  Monbazillac.  Half Bottle      32.50   By The Glass  8.00
Eirados Tawny Port 10 Year Old  £9.50  Taylor’s L.B.V. Port       6.50
Black or White Espresso Martini 12

Coffee and Nigel’s Chocolates 5.50

Extra Bread 1

2 Courses 37.50     3 Courses 45.00
Please note we make a 10% service charge for parties of 6 or more
