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* Confit West Country Terrine, Spiced Apricots, Watercress salad, SN
A
Creamed Mushrooms, Garlic Bruschetta, Parma Ham Shard, Trufflg
Hot Potted Ragout of Seafood, Sea Asparagus, Crusty Bread

sty
Traditional Wiltshire Roasted Turkey, Leek & Pork Stuffing, Pigs in Blankets, Pan
Gravy
Braised Feather Blade Beef Steak, Red Wine, Bacon & Mushroom Sauce
Slow Roasted Pork Belly, Bramley Apple Sauce, Cider & Thyme Jus
All served with Roast Potatoes & Parsnips, Bashed Neeps, Braised Red
Cabbage, Sprouts
Roasted Gnocchi, Beetroot, Chestnuts, Glazed Goats Cheese, Celeriac &
A\ Shallot Velouté
Baked Hake Steak, New Potatoes, Pea, Samphire, Mussels & Saffron Chowder

Deasa

Christmassy Sticky Toffee Pudding, Fudge Sauce, Clotted Cream Ice Cream
Warm, Rich Dark Chocolate Brownie, Sweet & Sour Cherry Compote, Vanilla
Mascarpone &+
Baileys & Cointreau Creme Bruléee, Spiced Orange, Short-Bread
Local Artisan Cheese Board, House Chutney, Biscuits
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3 Courses £36
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