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1st December - 24th December



STARTERS

MAINS

DESSERT

Cauliflower & Lancashire Cheese Soup
White tin loaf & whipped salted butter (V, GFO)

Chicken Liver & Port Parfait
Whisky & apple chutney, served with toasted sourdough (GFO)

Hot Smoked Salmon Rillette
Soused fennel, cucumber & ciabatta croutes (GFO)

Blue Cheese & Braised Celery
Slow braised celery, blue cheese gratin, apple, walnut & pickled grapes

Butter Roasted Turkey
Fondant potato, creamed brussels sprouts & smoked bacon, honey roast

parsnip, pork, sage & cranberry stuffing, pig in a blanket & turkey gravy (GFO)

Blade Steak Bourguignon
Slow cooked beef blade steak, chestnut mushrooms, smoked bacon, baby

onions, creamy mashed potato, seasonal green veg & rich red wine jus (GF)

Smoked Haddock Kedgeree
Smoked Haddock, crispy hen’s egg, curried rice, potato, garden peas & parsley (GFO)

Goat’s Cheese & Beetroot Tarte Tatin
Whipped goat’s cheese, endive, balsamic reduction, candy beetroot & beetroot puree (V)

Traditional Christmas Pudding
Brandy sauce & redcurrants (V)

Chocolate Orange Crème Brûlée
Double chocolate chip cookie (V, GFO)

Baileys & Cherry Cheesecake
Cherry gel, brandy snap, Kirsch Cherry & Baileys cream

Cheese & Crackers
Kidderton ash goat’s cheese, creamy Lancashire, blacksticks blue, whipped

butter, festive chutney, pickled celery & grapes & crackers (V, GFO)

2 Courses for £30 | 3 Courses for £35
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