The set three-course menu is available for all party sizes at £IIpp

STARTERS

Parsnip & chestnut soup with sourdough croutons
Crayfish & prawn cocktail

Duck liver parfait, mulled wine jelly & toasted brioche

MAINS

Roasted turkey breast & stuffed leg, seasonal accompaniments, turkey gravy
Pan-fried Chalkstream trout, wilted spinach, trout roe & dill sauce
Potato & Old Winchester cheese pithivier, truffle sauce

Beef Wellington, roast beef jus (Y472 supplement)

all mains are served with seasonal vegetables and garlic & thyme roasted potatoes

DESSERTS

Chocolate pot, almond crumb, clementine sorbet, honeycomb
Sticky toffee Christmas cake, clotted cream ice-cream, brandy custard
Sourdough treacle tart, caramelised apple, stem ginger ice-cream

+ L 16pp The Courtyard Dairy cheeseboard with accompaniments

Astk the team for full allergen information about our menu. Please note that a 12.5%

discretionary service charge will be added to your bill. This is shared between the team.
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