2 Courses £36 | 3 Courses £40

Sta £te rs

Moroccan Spiced Squash Soup

pumpkin seed pesto, chilli & garlic flatbread (v, vea, gfa, dfa)
Smoked Haddock Fishcake

hen's egg, pickled samphire & mustard beurre blanc
Mulled Venison, Cranberry & Chestnut Terrine
cider gel, cornichons & sourdough (gfa) (n) (df)
Mains

———D ‘ O ———————
Butter Poached Lancashire Turkey

sticky pig, duck fat roasties, stuffing, parsnip purée, sprouts & red wine sauce

Pan Fried Scottish Salmon
spiced crab croquette, grilled sprouting broccoli, red pepper ketchup &

langoustine bisque

Pearl Barley & Jerusalem Artichoke ‘Risotto’

winter truffle, crispy artichoke & truffle stuffed brie

Desserts
— * A ——
Baileys Panna Cotta

mulled berries, macaron & berry sorbet (gf) (n)
Spiced Ginger Parkin
rhubarb compote, butterscotch sauce & clotted cream ice cream \
Malted Milk Chocolate Mousse

salted caramel, malteser crumb, honeycomb & feuilletine

Available from Thursday 27" November - Tuesday 23 December p

Lunch & Dinner :
Thursday 27th Nov, 4th, 11th, 18th Dec !‘.
Friday 28th Nov, 5th 12*" | 19" Dec
Mon 22nd & Tues 23rd Dec

Available Saturdays from 12pm - 4pm



