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i : - Available from 27th November, until 24th December 2024.

S tarters

Maple Glazed Chicken Wings | Sage + onion mayo, bacon bits

I epicure

= pub co o

Brixham Crab Cakes | Clementine + cucumber salad, Bloody Mary mayo, black sesame seeds
Beetroot Salad (V) | Chilli whipped feta, toasted pine nuts

Honey + Walnut Baked Camembert (V) | Spiced pear chutney, crusty baguette

M acus

Santa’s Stack Burger | Aubrey Allen beef patty, slow-cooked pulled turkey, sage & onion
stuffing, Camembert, cranberry sauce, pickles, rocket, brioche bun, served with skin-on fries

Slow-Cooked Blade of Beef | Roast garlic + smoked bacon mashed potato, kale, parsnip crisps

Roast Free-Range Chicken Breast | Leek + potato dauphinoise,
fine green beans, pork + chestnut stuffing, gravy

Pan-Fried Fillet of Cod | Saffron orzo, samphire, prawn + chive white wine cream

Wild Mushroom Wellington (V/VG) | Roasted winter roots, kale, tarragon sauce

€ wlras lo shore — L5 cact

Sautéed Sprouts, Greens + Crispy Bacon | Braised Red Cabbage (V)
Roasted Winter Roots (VG) | Pigs in Blankets

Desserls

Tiramisu Cheesecake Pot
Double Chocolate Brownie (V) | Home-churned Morello cherry ice cream, chocolate sauce
Warm Ginger Cake (V) | Home-churned malt ice cream, toffee sauce
Mincemeat + Almond Tart | Clotted cream, brandy créme Anglaise

Home-Churned Neapolitan Ice Cream (V) | Rossini wafer

2 Courses £30 [ 3 Cowrses £36

(V) - VEGETARIAN | VEGAN ALTERNATIVES AVAILABLE ON REQUEST

Please let us know if you suffer from any food o||ergies or diefory restrictions. Our kitchen team prepares your food corefu”y,
but we cannot guarantee o||ergen-Free meals. An opﬁono| service chorge of 10% is added to parties of 8 or more.



