Parties of 8 or more
3 courses | £35 per person
2 courses | £27.50 (Lunch only)

QUENELLE OF CRAB & CRAYFISH MOUSSE
Fried leeks and saffron cream

GOOSE TERRINE
Baked with artichokes and confit shallots, herbb Chantilly and toast

MINI “SEVEN SEEDED" BRIOCHE
Creamy ricotfta & spinach, flat field mushroom & leaf salad (v)

CHICKEN LIVER PARFAIT
Red onion jom and toasted seeded bread

PUMPKIN AND PURPLE POTATO CAKE
Poached egg and English mustard cream (v)

Main courses are accompanied with seasonal vegetables & a potato dish

TURKEY LOIN SEASONED WITH SWEET STICKY BACON
Apricot & barley stuffing, sesame & poppy seed Yorkshire pudding and Marsala jus

FILLET OF 21 DAY AGED BEEF
Beetroot crisps and Port jus (add £9)

TRIO OF FISH MEDALLION
Pea foam and soya bean & Chardonnay sauce

ROASTED GUINEA FOWL BREAST
Braised cabbage, mixed nuts and cranberry jus

ROOT VEGETABLE & BUTTERNUT SQUASH RISOTTO
Somerset brie gratiné, mixed leaf salad, tomato & roasted red pepper coulis (v)

OPTIONAL SIDE DISHES £4.95
Creamed spinach | Camembert cauliflower | Sautéed Brussels Sprouts | Tomato onion & wholegrain mustard salad

CHRISTMAS TRIO
Mini desserts

CINNAMON WAFFLE
Christmas pudding ice cream

CREME BRULEE
Cranberry & Bourbon vanilla

DANDELION & BURDOCK STICKY TOFFEE PUDDING
Date mascarpone & vanilla ice cream

LEMON & MERINGUE LOG
Blackcurrant sorbet

OPTIONAL WINE PACKAGE | £50
1 bottle of each
Sauvignon Blanc, Chateaux Madirac, Bordeaux 12.5%
Merlot, Domaine La Bastide, France 13%

AVAILABLE:
From Monday 2nd December - Monday - Saturday

INCLUDES:
Three Course Menu | Rustic Bread | Mince Pies | Crackers

Non-refundable £10 deposit per person required
Optional Service Charge of 10% | Min. 8 people | Pre-order required (please use pre-order form available online)
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