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Cream of leek and potato soup .9#’\ .

Chive oil, sour cream & croutons a%vgs.
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¢ / Braised ham hock terrine . :

Griddled sourdough & Piccalilli Garlic X

Creamed Sauté mushrooms .
.
Sauté mushrooms with shallot, garlic creme fraiche and sourdough bruschetta
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Roast Welsh Turkey
Sausage meat stuffing, pigs in blankets, cranberry sauce, duck fat roast

potatoes, gravy

Overnight slow Roast silverside of beef;
Yorkshire pudding, duck fat roasties

Crisp pork belly,
Colcannon mash potato, savoy cabbage & bacon

Hake steak herb crust
With leek mash and lemon and dill butter sauce

Parsnip tarte Tatin
Red onion and port gravy

Sticky toffee pudding

Butterscotch sauce, clotted cream ice cream

Traditional Sherry Trifle
Whipped cream

White chocolate & mascarpone cheesecake
boozy winter fruits .




