FESTIVE MENU
To Start

ROAST TOMATO & RED PEPPER SOUP o
Roasted Plum Tomato & Red Pepper Soup, Basil Oil, Garlic & Parsley Dough Balls

MIDDLE EASTERN FALAFEL
Middle Eastern Spiced Falafel, Tahini Drizzle, Toasted Pita & Fattoush Salad

ORIENTAL CHICKEN YUK SUNG
Chicken Yuk Sung, Frazzled Noodles, Soy & Chilli Dip, Baby Gem Lettuce Leaves & Coriander

GARLIC BUTTER KING PRAWNS
Sauteed King Prawns, Garlic & Herb Butter, Sourdough Toast & Aioli Dip

BAKED BEER & CHEDDAR FONDUE '
Oven Baked Fondue, Pickled Onions & Cornichons, Pretzels, Sourdough & Sticky Onion Jam

Mains

TURKEY BALLOTINE STUFFED WITH PORK, APRICOT & SAGE
Garlic & Thyme Roast Potatoes, Carrot Puree, & Pan Jus

RARE ROAST SIRLOIN OF BEEF
Roast Carrot Puree, Garlic & Thyme Roast Potatoes, Yorkshire Pudding & Beef Gravy.

ROAST FREE RANGE PORK BELLY
Garlic & Thyme Roast Potatoes, Sage & Onion Stuffing, Apple Compote & Pan Jus

SWEET POTATO & CHICKPEA LOAF [ )
Sweet Potato, Chickpea, Red Lentil & Mixed Seed Loaf, Garlic & Thyme Roast Potatoes & Vegetable Gravy

Add Cauliflower Cheese £4.95 ‘

Add Pigs ‘N’ Blankets £5.50
Add Yorkshire Pudding £1.75 .

ALL OF THE ABOVE ARE SERVED WITH HONEY GLAZED ROOT VEGETABLES,
SEASONAL GREENS & BUTTERED SPROUTS

HB DOUBLE CHEESEBURGER
Double Beef Patty, Cheddar Cheese, Tomato, Gherkin & Lettuce, Burger Sauce, Aioli, Toasted Brioche Bun,
Skinny Fries & House Slaw
PAN SEARED SEA BREAM FILLET
Pan Seared Fillet of Sea Bream, Crab Crushed New Potatoes, Pea Puree, Wilted Leeks, Dill & Caper White
Wine Cream

FESTIVE HOT DOG
Loaded Pork Hot Dog, Melted Brie, Bacon Bits, Stuffing, Caramelised Onion & Cranberry Compote,
Skinny Fries & House Slaw

LOCAL FAGGOTS
Slow Braised Local Faggots, Creamed Mash Potato,

Marrowfat Mushy Peas & Onion Gravy

80Z RUMP STEAK
80z Rump Steak, Field Mushroom & Oven Dried Tomato, Koffman Chips (+£4.50 Supplement)
Add Peppercorn Sauce £3.50



\ - ISCOFF CHURROS @
Fried Churros, Biscoff Crumb, White Chocolate Pearls & Salted Caramel Ice Crea

> BAILEYS CREME BRULEE ‘ ) ‘
Hazelnut Biscotti Biscuit

APPLE, PEAR & CINNAMON CRUMBLE @&
Warm Apple & Pear Crumble, Devonshire Custard

CHRISTMAS PUDDING o
Sugared Plum Compote & Brandy Sauce

BOOZY CHOCOLATE & CHERRY SUNDAE @ @
Chocolate Cake Pieces, Amaretto & Cherry Syrup, Chocolate Cream, Cherry & Clotted Cream-

CHEESE & BISCUITS

WANT A DISCOUNT ON YOUR WINE?2

Any Pre Ordered Wines will get the following price below. Please note it is only for
wines selected on the pre order form. They can not be ordered once the pre
forms have been submitted to ourselves.

Topuku Marlborough Sauvignon, New Zealand £30.00

Uvas Del Sol Malbec Reserve, Argentina £30.00
Snapper Rock Rose, Marlborough £31.50
Prosecco Amori, Italy £25.00

All pre orders must be submitted at least 14 days before to get the discount. Any
further wine purchased on the day will be subject to normal price. i

SET MENU PRICE
2 COURSES - £33.50

3 COURSES- £39.50
MENU SUBJECT TO AVAILABILITY FOR
TABLES WITH NO DEPOSIT

PRE ORDER REQUIRED
FOR TABLES OF 12 OR
MORE

i Gluten Free ; Vegan
‘ Contains Nuts ‘ TR ‘ Vegetarian Available

Food Allergies- Some dishes may contain or have traces of the 14 main present allergies, including nuts, or may have been made alongside other products containing them. If you have an
allergy speak to your server about the ingredients used, it may not be listed on the menu. T+C'S- All prices shown next to item titles are charged in British Pounds Sterling, Inclusive of VAT.
When not ordering starters, please allow a minimum of a 35 minute wait for your mains to be cooked. Optional service charges are applied to all tables sizes of 5 or more. Please ask
your server to remove this if you wish. Please be aware our staff meal check you in order to make sure everything is ok and there is nothing we can do to improve your experience. If you
choose not to say anything at the time, The Company will not be liable to offer any compensation or refunds after. Please be fair with us and we will return the favour.

FORM




