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Starters
Spicy Parsnip Soup with Crispy Onion and Chilli (M) (Can be VE)

Game and Port Terrine, Cornichons, Sourdough Crisps (GL, SU, M)

Classic Smoked Salmon Plate
Micro Leaf Salad, Capers, Grated Egg, Lemon and Brown Bread (F, SU, E, GL)

Mains

Roast Turkey Ballantine, Cranberry, Pigs in Blankets, Roast Potatoes, Onion
Puree, Roasted Rainbow Carrots and Parsnips, Braised Red Cabbage, Turkey Jus
(M, SU)

Cod Loin, Roasted Cherry Tomatoes and Green Beans, Thyme Infused New
Potatoes, Rich Tomato, Lemon and Garlic Sauce (F, SU)

Butternut Squash Wellington

Sage Roasted Potatoes, Roasted Carrots and Parsnips, Braised Red Cabbage,
Pan Roasted Sprouts, Vegetable Jus (GL, SU) (VE)

Dessert

Chocolate Mille Feuille
Chocolate Brownie with layers of Chocolate Mousse (M, S, GL, E)

Christmas Pudding served with Brandy Sauce (GL, M, N, SU)

Rhubarb and Strawberry Charlotte Served with Ice Cream (VE) (GL)

Supplement for:

Post Barn Cheese Platter Fruit Chutney Grapes +£5.00 Per person (GL, M, SU, MU)

ALLERGEN INFORMATION
C - Celery, CR - Crustaceans, E - Egg, F - Fish, GL - Gluten, L - Lupin, M - Milk, MO - Molluscs, MU - Mustard,
N - Nuts, P - Peanuts, SE - Sesame seeds, S - Soy, SU - Sulphites
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