
Festive Menu

T O  S T A R T  

Creamy roasted parsnip soup, local partridge sausage roll.

Pear, Cheshire Blue and Walnut Tart, dressed watercress, shavings of pear

preesed ham hock terrine, festive piccalilli  and Sourdough 

House cured gin and beetroot smoked salmon, chive crème fraiche thyme

crackers

M A I N S

Salt baked Butternut squash & Cheshire blue croquette with Sautéed

Cavolo Nero and Caramelized Chervil Root with Ewes Milk Cheese Shavings

slow cooked shin of welsh beef, parsley buttered mash, pickled roasted

shallot, black cabbage and roasted beer gravy

Pan-fried hake supreme with spinach, Cavolo Nero, puy lentils, brown shrimp

and smoked pancetta

P U D ’ S

Twice Baked Quince and pear Hazelnut Crumble, Vanilla rum Custard

Twelfth Night cake, festive ice cream brandy cream 

Bitter chocolate truffle cake, chocolate texture,

St. Andrew’s Cheddar, home made festive Eccles cake, pickles walnuts 

roast turkey Chestnut, sage and Armagnac stuffing, carrot puree, braised

local carrots, roast gravy, duck fat roast potatoes
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