
Xmas pudding and vani l la  custard (v)a

Gri l led Pineapple,  caramel mousse ,  oak and amaranth crumble (v)  

Bread and butter pudding served with brandy custard

Vegan tart  & vegan ice cream (v,  vg,  gf )  

Slow-Braised beef cheeks with mix greens,  creamy mashed potatoes,
topinambur chips & gravy 

Hand carved gold label  Norfolk Turkey breast  with honey glazed carrots,

parsnips,  potatoes,  brussels  sprouts,  pigs and blanket and gravy.

Roasted Hake f i l let  in a pistachio crust,  served with broccol i  puree,
caramel ised fennel  petals  & raspberry sauce (gf )  

Nut roast  served with agave glazed carrots,  parsnips,  potatoes,  brussels
sprouts,  and gravy (v,  vg)

Roasted cauliflower soup with truffle oil and toasted sourdough bread (v, vg)

Haddock ceviche, cured with lime, avocado, red onion, coriander leaves,

physalis (gf)
 

Pear carpaccio, rocket, walnuts, maple syrup, dolcelatte cheese & house

dressing (v, gf)

Beef tartare marinated in orange and lime juice & egg yolk, served toasted

focaccia 
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