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*Our Festive Menu will be available 12t - 23rd

December. Minimum 1 weeks notice, pre order required.
A deposit of £10pp will be required to secure your
booking*

Two Courses: £30
Three Courses: £35




Carfot. Turmeric & Ginger Soup with Roasted Chickpeas (GFI. ve)

Shredded Duck Salad & Crispy Noodles

Smoked Seafood Starter

smoked prawns - smoked salmon - smoked mackerel
served with crusty brown bread & smoky salted butter

Roast Tenderstem, Black Garlic, Poppy Seeds & Glazed Roscoff
Onions (GF. ve)

Mains

Roast Norfolk Turkey

chipolatas, stuffing. cranberry sauce & seasonal vegetables

Pork, Leek & Mushroom Pie

Fresh Scottish Hake
Breaded & Pan-Fried with crayfish tails & garlic butter. Served with sauteed potatoes
& dressed salad leaves

Roast Tenderstem, Black Garlic, Poppy Seeds & Glazed Roscoff

Onions (ve)
Desserts
Coffee Créme Caramel with a glazed fig (GF)
Christmas Pudding with brandy cream or brandy sauce
Chocolate Torte with vanilla ice cream

~ Followed by a mince pie & coffee ~



