Festive Party Menu
£60 per person 3 courses

Roast Pumpkin Caponata Soup
Crispy Sage, Chilli 0il (vg, gf)

Smoked Salmon
Crab Mayo, Roasted Fennel, Avocado Purée (gf)

Beetroot Gnocchi, Soft Feta
Smokey Pepper Pesto, Confit Garlic, Mixed Seed Crisp (v)

Chicken Liver Parfait
Cumberland Sauce Purée, Charred Artichokes, Chicory, Toasted Kasha

Whipped Goats Cheese, King Oyster Mushroom
Charred Artichokes, Crispy Chicken Crackling, Hazelnut (v, gf)

Butter Roasted Turkey, Pig in Blanket
Sage & Pork Stuffing, Maple Carrots, Cavolo Nero, Onion Purée, Roasties

Venison Haunch
Gratin Potato, Cavolo Nero, Sour Cherry Harissa (gf)

Dry Aged Flat Iron Steak
Smoked Bacon & Onion Gravy, Fries, Watercress (gf)

Roast Cod & Garlic Mussels
Wilted Spinach, Creamy Mash, Onion Soubise, Crispy Onion

Spiced Lentil, Cheese & Potato Pie
Black Cabbage, Maple Heritage Carrots, Mushroom Jus (vg)

Christmas Crumble Tart(vg, ncgi)
Marmalade Mandarins, Vanilla Brandy Sauce (v)

Mint Chocolate Mousse Bombe
Yoghurt Caramel, Chocolate Soil, Stracciatella Ice Cream (v, gf)

Sticky Toffee Carrot Cake Pudding
Butterscotch Sauce, Mascarpone Ice Cream (v)

Spiced Apple & Golden Sultana Crumble
Almond, Coconut, Custard (vg, &f)

Mrs Kirkham’s Lancashire Cheese
Eccles Cake, Damson Jelly

E .I- E scan the QR code for allergy and calorie info
¥$. 12.5% optional service charge will be placed on your bill
all service is split amongst the team who served you today




