
Allergies or dietary needs? Tell one of the team and we’ll look after you.

Starters
Spiced parsnip & chestnut soup (vg)

Lightly curried parsnip, fresh coriander, plant-based cream

Smoked salmon, cream cheese, spring onion
Whipped cream cheese, homemade beer & potato bread

Pressed mushrooms, candied pumpkin, pumpkin tahini & herb salad (v) 
Virgin olive oil, garlic, thyme, oregano

Mains
Pan-fried sea bream

Watercress purée, celeriac remoulade, heritage radish & rye wafers

Norfolk turkey
Chestnut stuffing, pigs in blankets & cranberry jus

Salt-baked beetroot Wellington (v) 

Winter greens & mustard sauce 

Desserts
Mini mince pies

Homemade mince pies 

Festive affogato
Guinness ice cream


