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A half sized helping )/omlf\ﬁ '9f‘er5
created for (itHe ones.

3 Courses £ 20 per person

To start
Roast cauliflower soup, toasted sourdough (vg) 313keal
Beef croquettes, Parmesan 321kcal
Chicken liver paté, plum chutney, sourdough 361keal

Hummus, crudités, sourdough (vg) 365keal

Mains
Crown of English roast turkey, roast potatoes, pig in blanket, maple roast parsnip & carrots, gravy 778keal
West Country rump of beef, roast potatoes, pig in blanket, maple roast parsnip & carrots, gravy 7iikeal
Fish & Chips, battered haddock, chips, peas, tartare sauce 644kcal

Parsnip & celeriac nut roast, roast potatoes, roast carrots & parsnip, gravy (vg) 565kcal

Puddings
Christmas pudding, vanilla ice cream (v) 526keal
Apple & fig crumble, vanilla ice cream (v) 427kcal
Chocolate brownie, vanilla ice cream (vg) 353keal

Davidstow Cheddar, quince jelly, grapes, seeded crispbread (v) 230kcal

We source our ingredients from Britain’s best farmers,
growers, fishers and foragers to bring out the season’s flavours.

Provenance may vary subject to supply. Farming challenges and British weather can mean there are a few essential
ingredients that come from elsewhere. Please inform a member of the team of any food allergies or infolerances when

ordering. As part of the nature of fresh game, dishes may contain traces of shot.
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An adult’s recommended daily calorie allowance is 2,000 Keal.
All tables are subject fo a discrefionary service charge of 12.5%.
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