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o, Focaccia with Welsh Salted Butter (GF*) (VE®) AW \K‘u‘?*"
a " Ham Hock and Mustard Terrine with Mulled Fruit Chutney, Sundried Tomato a()f‘ok" N

Plckled Fennel Salad served with Sourdough Bread with Salted Welsh ----- b}% i :

Lettuce & Fresh Brown Bloomer W|th Salted Welsh Butter (GF ) /
Duo of Duck - Smoked Duck Breast & Duck Leg Bon Bon with Mulled Fruit Chu
Herb Crostini & Pickled Baby Carrot
Whipped Goats Cheese with Mulled Fruit Chutney, Charred Asparagus, Herb Crostini,

House Pickles and Toasted Walnuts (V) (GF*)

raditional Roast Turkey with Sage and Sausage Stuffing, Pigs in Blanket, Traditional
' l{;}sread Sauce, Yorkshire Pudding, Duck Fat Roast Potatoes & Gravy (GF*)
dr Braised Lamb Shank with Champ Mash, Yorkshire Pudding and Mint Gravy (GF*)
f {@ Fillet of Cod Loin with Fondant Potato, Tempura Prawn and Pea Puree (GF*)
‘exe Glazed Rolled Beef Brisket with Champ Mash, Yorkshire Pudding and Gravy
(GF*) /
‘Mushroom, Cranberry & Chestnut Wellington with Fondant Potato, Carrot Puree &

! Napoli Sauce (VE)
All served with Honey Roasted Parsnips, Spiced Red Cabbage, Sprouts, Carrot:
f $ Swede, Truffle Broccoli and Cauliflower Cheese :
A
Traditional Christmas Pudding with Mulled Wine Berry Compote, Brandy Sauce and
- Brandy Snap

5’% 1* Dark Chocolate Mousse with Black Cherries, Chantilly Cream and Brandy Snap (GE
‘ ) b 4 Mulberry Cheese Slate - Snowdonia Purple Vale, Perl Wen & Stilton Wlth@apes CE

Y 4 f' Mulled Fruit Chutney, Crackers, Bara Brith and Salted Welsh Butter (GF*_ 9

rnon Posset with Wlnted Berry Compote, Chantllly Cream and Brandy Sna

(VE) (GF)
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o £100 aer person
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