FESTIVE EVENTS MENU
Stufersy

Sweet potato & thyme soup, créme fraiche, artisan bread roll VE*/GF*

hidéaw

Mackerel pate, pickled fennel, radish, cucumber, ciabatta croute
Cider & sage braised Staffordshire pork belly, parsnip & apple puree
Melting brie & rosemary parcel, Cumberland sauce, rocket

Maing
Roast Staffordshire Turkey, garlic & thyme roast potatoes, bacon wrapped chipolata,
pork, cranberry & sage stuffing, roast turkey gravy GF*

Pan fried sea bass fillet, crushed dill new potatoes, tender stem broccoli,

white wine and lilliput caper beurre blanc.

12 hour braised shin of beef, soft herb crumb, creamed potatoes, red wine gravy GF*
Nut roast stuffed butternut squash, garlic & thyme roast potatoes, port jus VE* GF*

R gerved widh honey rongl parsnips ¢ caryofy. braigeq req eaboage. gaufeed qproufy
Deggerty

Warm Christmas plum pudding, spiced fruits, brandy sauce VE GF*

Dark chocolate torte, crystalised dark chocolate, Cointreau and orange Ice cream, hazelnut praline VE* GF
Lemon tart, lemon zest Chantily cream, raspberry coulis

Irish cream liqueur & white chocolate bread & butter pudding, vanilla custard



