
STARTERS 

Mushroom soup with madeira, home made bread & butter (V, VG*, GF*) 

Mosaic of chicken, ham hock & duck liver, Piccalilli, toasted 

sourdough (GF*) 

Vegetarian haggis encased in puff pastry, celeriac & truffle puree (V, 

VG*) 

Scallops, curried parsnip, parsnip crisps, pomegranate (GF) 

MAINS 

New Inn turkey roll, roast potatoes, gravy (GF) 

Duck au vin, creamed potato (GF) 

Root vegetable tart tartin, beetroot puree, dressed salad (V) 

Sea bass, tomato, roasted red pepper, chorizo & butterbean stew (GF) 

(all served with seasonal vegetables) 

DESSERTS 

Earl grey crème brûlée, lemon shortbread biscuit (V, GF*) 

Traditional Christmas pudding, brandy sauce (V, VG*) 

Amaretto cheesecake, amaretti crumb, vanilla ice cream, chocolate  

sauce 

white chocolate & cranberry bread & butter pudding, custard (V) 

   LUNCH   EVENING 

1 COURSE  £13    £14 

2 COURSE  £19    £20 

3 COURSE  £25    £26


