POTTED CRAB BRAISED FEATHER BLADE BEEF POACHED PEAR
Delicate crab meat with burnt cucumber, Slow-cooked beef with sweet potato mash and vegetables. WITH CHAMPAGNE SORBET
capers, radish and bread wafers. BEETROOT WELLINGTON @ Our sweet poached pear, served with

CHICKEN, APRICOT Vegan beetroot Wellington with traditional trimmings. champagne sorbet, and a delicate tuille.
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and savoury pancetta terrine. Scrumptious Christmas burger topped with a pig in blanket, preserved ginger and vanilla ice cream.
STILTON AND PEAR TART served with skin on fries, gravy and coleslaw. RASPBERRY RIPPLE CHEESECAKE
Qr(le(a;n:ly Stillto? c.heesi, juticy ptear atnd GRILLED SEABASS Lusciou§trhaspbgrry ;‘ip‘[ile c}];eczsecake
pickled walnuts in a shortcrust pastry. Perfectly grilled seabass with baby potatoes, with passion fruit sorbet.

SWEET POTATO green beans, and chive butter sauce. CHRISTMAS PUDDING
AND COCONUT SOUP © CHRISTMAS ROAST TURKEY Classic Christmas pudding with brandy butter.
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clvety sweet potatoin a coconut soup Classic turkey with all the traditional trimmings.

with crusty bread.
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AND FREEKEH SALAD . Artisanal cheese selection from
Roasted root vegetables and freekeh salad with a Wobbly Bottom Farm, served with
smoky harissa dressing, topped with Hertfordshire crackers and chutney for’6.00 per person
Wobbly Bottom goats’ cheese. .

Add a Dow’s LBV Port for just 4.95

Please note menu is subject to change. Food allergy notice: if you have a food allergy or a special dietary requirement please inform a member of our staff before you place your order. 211190723

@ Suitable for both vegan and vegetarians. Gluten free alternative.



