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COLLABORATION

s T

CHRISTMAS PARTY MENU

2 COURSES £25 3 COURSES £30

STARTER

Vodka & Lemon Cured Salmon
pickled fennel, creme fraiche, rye toast (gfa)

Ham Hock Scotch Egg
winter fruit chutney & toast (gfa)

Sliced Beetroot & Goats Cheese Terrine
pickled baby beetroot, rocket & balsamic syrup (v)

MAIN COURSE

DYC
Traditional Roast Turkey *
all the christmas trimmings (gf) %
1/2kg Steamed Local Mussels
mulled cider cream sauce, ciabatta, frites (gfa) 7

Vegan Nut Roast Wellington
all the christmas trimmings (vg) (gf)

DESSERT \\\

Traditional Christmas Pudding WW
brandy butter & custard (v)

Apple Pear & Almond Crumble /

vanilla custard (gf) (vga) ?*

Burnt Orange & Cointreau Créme

Caramel

shortbread (gfa)

Cheese Board X %

local cheeses, biscuits & fruit

+£3 supplement (gfa) m%%\(«’ *
/ N






