
Festive Menu
Starters

(v)Curried parsnip soup, garlic croutons, coriander yoghurt

(v)Three cheese and leek croquettes, roasted red pepper sauce.

Duck liver parfait, spiced fruit chutney, toasted brioche

Smoked salmon and chive roulade, pickled cucumber salad

Mains
Turkey parcel filled with a cranberry & pork stuffing, wrapped in smoked bacon,

 roast potatoes, parsnips, red cabbage, sprouts, carrots, red wine jus

Braised beef shin, horseradish mash potato, seasonal vegetables, 
caramelised shallot & mushroom sauce

Pan roasted hake, sauteed potatoes, samphire grass, greens, shellfish bisque.

(v) Beetroot and apple risotto, truffle oil, shaved parmesan crisps.

(v)Roasted vegetable tart, glazed goats’ cheese, carrot puree.

Sweets
Warm Christmas pudding, brandy sauce

Three cheese selection, Snowdonia black bomber, 
Cornish Yarg, smoked applewood

Rocky road salted caramel ice cream, poached berries.

Iced coffee parfait, mulled wine poached pears

Three courses £36
Two courses £32

available from 20th November - 20th December

To make a reservation please call 01548 563525


