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. + BAR & DINING

£40 PER PERSON.

CHRISTMAS MENU AVAILABLE FOR PRE-ORDER ONLY.

STARTER

SMOKED MACKERAL PATE with sourdough

LEAK AND CREAM CHEESE STUFFED PORTOBELLO MUSHROOMS (VE) vegan cheese

HAM BITTERBALLEN gammon and cheese roux croquettes
SPICED BUTTERNUT SQUASH SOUP (VE) with sourdough
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ROAST TURKEY

cranberries, stuffing, pig in blanket and gravy

CURIOUS CIDER BRAISED CELERIAC

cranberries, stuffing, vegan sausage and gravy

CHRISTMAS BURGER

ROAST PORR BELLY

With roast potatoes, seasonal vegetables and gravy

PAN-FRIED FILLET OF SALMON

With crushed new potatoes, seasonal veg and a cream and parsley velouté

DESSERT

CHRISTMAS PUDDING with brandy sauce

Served with roast potatoes, parsnips, carrots, braised red cabbage, sauté sprouts and

Served with roast potatoes, parsnips, carrots, braised red cabbage, sauté sprouts and

Two 4oz beef patties served with brie, cranberry sauce, pig in blanket and chips (VE/V)

| WARM CHOCOLATE BROWNIE with chocolate sauce, chocolate soil and vanilla ice-cream
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DESSERT CHEESEBOARD Canterbury cobble, Kentish Blue, Ashmore
SIMPLY ICE-CREAM SELECTION Christmas pudding, mince pie flavours
Mince pies and coffee to finish.

'Vegan optlons avaJ ble. For allergen information please ask a member of staff. A discretionary charge

of 10% will be applied to any table of 2 or more. % L o
A KA SRS S B e P ST e ,a-.-rr.. et r A T R R S T N e N S “ -.’.-. e TN
I & b o | ‘.. .

T

o PPl y -

P e



