


starters

Bloody Mary king prawn cocktail (NGCIo)
Dressed mixed leaf, lemon, toasted brown rye
Smoked Ham Hock & leek Terrine (NGCIo)

Homemade piccalilli & grilled brioche
Broccoli & 2 cheese soup (v) (vgo)

With cheddar & stilton, crispy sage leaves & toasted almonds
Smoked Mackerel Pate (NGCIo)

Pickled cucumber & toasted sour dough
Pulled pork croquettes.

Dressed mixed salad & BBQ sauce

Mains

all served with Roast potatoes, maple glazed carrots & parsnips, 
sauteed sprouts with chestnuts, garlic sauteed greens. 

Traditional herb roasted local turkey (NGCIo)
Roasted turkey crown & ballotine turkey thigh, pig in blanket served with port & cranberry gravy

Pan fried Hake Fillet (NGCIo)
Crushed new potatoes Served with creamy vermouth garlic sauce and parmesan crisp

Peppered Sirloin of Beef (NGCIo)
Slow roasted peppered sirloin of beef with braised onion & rich port wine gravy

Smoked Goats Cheese, Caramelised Red Onion, Cranberry & Walnut Filo Parcel (v) (vgo)
Wilted spinach, vermouth & garlic cream sauce

Desserts

Homemade trio of HOVE Gelato (NGCI)
mixed berries coulis, mint leaves & brandy snap

Chocolate orange truffle torte
with egg nogg gelato

Homemade Good times Christmas pudding
With brandy cream & vanilla gelato

Christmas Crumble (vgo)
Spiced apple & fig with cranberry crumble, served with vanilla gelato or bourbon custard

A discretionary 12.5% service charge will be added to your bill

2 courses £26.95 - 3 courses £31.95

V - Vegetarian Vo - Vegetarian Option VGN - Vegan 

VGNO - Vegan Option NGci / NGcio - Non gluten containing ingredients


