STARTERS

Celeriac soup
thyme oil, truftled croutons (v)

Salmon gravadlax
pickled cucumber, honey & mustard dressing (gt)

Smoked ham hock terrine
toast, Mum’s winter chutney

Beetroot, fennel, orange & sorrel salad,
toasted nuts (vg gf)

MAINS

Roasted turkey
honey glazed Cotswold ham, pigs in blankets, stutting

Braised blade of beef

pomme puree, star anise carrots, kale

Mushroom and chestnut pie
garlic & white bean puree (vg)

‘Whole Oxfordshire rainbow trout
samphire, caper beurre blanc (gf)

...all (except beef) served with winter vegetables and roasted potatoes

PUDDINGS

Créme Catalan
spiced clementine (gf)

Christmas pudding
brandy sauce

Dark chocolate and orange tart
vanilla ice cream (vg gf)

Trio of cheeses
oatcakes, spiced chutney

Coffee & treats for all
3 course £29.00 per person

(or 2 course £23.00 per person
available at lunchtime & Sunday to Wednesduy evenings)



