Desserts

Rich Cartmel Sticky Toffee Pudding with
X 6.95
Madagascan ice cream

ITHE WINE BAR

Traditional Xmas pudding, brandy sauce and

brandy crumb S

Cheese board
Stilton, smoked cheddar, * 8.95
brie, grapes, chutney & crackers with butter >K

Mixed Ice cream 5.95

Two Courses Three Courses
£26.95 £31.95

*Supplement of £2.00 for Mussels Mariniéres
and Cheese Board

*




\
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Starters

Roasted spiced parsnip soup, crusty
bread & honey roasted parsnip crisps.

Fresh mussels mariniéres with white *
wine sauce, garlic onion &
crusty bread.

Chicken liver pate with port sauce, salad
& brioche toast.

Garlic wild mushrooms on toasted
focaccia.

Goat's cheese, onion marmalade &
dressed rocket salad.

6.95

8.95

6.95

6.95

6.95

"
Mains

Traditional Turkey with roast potatoes, honey
roasted carrots and parsnips, carrot &
sweede mash, pigs in blankets & stuffing.

Slow cooked Lamb shank, mint jus, sweet
potato mash & wilted greens

GG’s Honey roasted gammon with tyme &
garlic roasted goose, roast potatoes, honey
roasted carrots and parsnips, carrot &
swede mash, pigs in blankets & stuffing.

Monkfish Penang curry, coconut,
lemongrass & galangal curry with
lemon rice

Vegan butternut squash & lentil wellington
with with roast potatoes, honey roasted
carrots and parsnips, carrot & swede mash

19.95

21.95

2195

21.95
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