Festive

MARKET MENU

Available from 2/th November to
24th December

Lunch - from 12 noon, last sitting 3:30pm
Dinner - from 6pm, last sitting 8:30pm

Three courses £44.00

Starter

CHICKEN LIVER PARFAIT
Toasted brioche, spiced plum, granola
(gf available)

SMOKED SALMON
Chive crowdie, keta caviar, rye bread
(gf available)

POACHED PEAR
Fennel, goat's cheese, hazelnut
(vg/gf available)

LENTIL SOUP
Ham hock, chive, sourdough
(vg/gf available)

Main

ROAST TURKEY

Roast potatoes, maple glazed root
vegetables, sprouts, skirlie bon bon,
chipolatas, turkey sauce (df/gf available)

COD LOIN
Brown shrimp, pomme puree, glazed kale
(gf available)

VENISON
Potato galette, sticky beetroot, squash
(gf available)

TAGLIATELLE
Wild mushroom, truffle, parmesan
(vg available)

Dessert

STICKY TOFFEE PUDDING
Toffee sauce, vanilla bean ice cream

EGGNOG CREME BRULEE
Shortbread (gf available)

TOASTED COCONUT

PANNACOTTA
Winter berry compote, mulled wine foam

(vg/gf available)

SELECTION OF CHEESE
Crispbread, chutney (gf available)




