
S T A R T E R S /

BEEF SHIN TERRINE 
with fig chutney and toast (gfo)

SPICED SQUASH SOUP 
with herby croutons (ve) (gfo)

WHIPPED VEGAN FETA
 figs, toasted almonds and toasted bread (gfo) (ve)

SMOKED MACKEREL PATE 
with aspalls jelly and toast (gfo)

M A I N S /
ROAST NORFOLK TURKEY
goose fat roast potatoes, local sausage wrapped in streaky bacon, apricot, sage and pork 
stuffing, spiced red cabbage, sprouts with chestnuts, honey glazed carrot and gravy (gfo)

VENISON DAUBE
celeriac puree, goose fat potatoes, cavelo nero and honey glazed carrot (gf)

HERB CRUSTED COD 
goose fat potatoes, charred leek, kale and a creamy white wine sauce (gfo)

SPINACH, SQUASH AND MUSHROOM DUXELLE WELLINGTON 
roast potatoes, sage and onion stuffing, spiced red cabbage, roast carrot, sprouts with 
chestnuts and gravy (ve)

D E S S E R T S /

CHRISTMAS PUDDING 
brandy custard (gfo)

GINGER AND DATE PUDDING 
toffee sauce and vanilla seed ice cream (gfo)

POACHED PEAR 
winter spiced chocolate sauce (gf/ve)

LOCAL CHEESE AND BISCUITS (£5 SURPLUS)

C h r i s t m a s  2 0 2 3

2 COURSES £28

3 COURSES £35


