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Prawn Linguine

- [‘SGS Garlic & Chilli Butter
3cod Celeriac & Apple Soup
£45 Root Vegetable Crisps, Bread Roll

Pastrami Brisket Croquette
Pickles, Mustard Mayo

Deep Fried Brie

Cranberry Sauce

9 courses

£37

Belly of Pork =
Celeriac Puree, Stem Broccoli, Crackling, Cider Jus, Roast Potatoes

Fillet of Sea Bass 3

Champagne Prawn Cream Sauce, Spinach, Herb Crushed Baby Potatoes

Miso Roasted Aubergine
Moroccan Spiced Lentils, Buttered Kale, Roast Potatoes

Christmas Pudding
Brandy Sauce & Brandy Butter

Baileys Cheesecake
Vanilla Ice Cream

+ Double Chocolate Brownie

Clotted Cream, Chocolate Sauce

)

To book your
restive Meal
Tel: 01460

Warm Treacle Tart 61066

Vanilla Custard
West Country Cheeseboard
Apple Chutney, Crackers (£3 supplement)
TERMS: To secure your reservation, a £10 per person deposit will be taken at the time of booking.

The final payment should be made on the day of your party. Deposit is non-refundable & non-transferable. We do require a pre order from the above
Menu by 2 weeks before your party. All dietary requirements can be accommodated, please contact the Hotel directly to discuss these.



