4 COURSES
FOR £150.00 PP
[}
served for 2 people
sharing
FEAST MENU gy
Wednesday, 25th December 2024

All dishes listed below are included for each person.
Each course will include all the dishes served on a sharing platter
as part of our Feast Menu.

1t Course e Starters 3@ Course ® Desserts

Hickory Smoked Duck Chocolate Brownie

Pheasant Leg, Wild Game Salad Baileys and White Chocolate Rice Pudding
Pulled Pork and Black Pudding Bon Bons Poached Pear in Mulled Wine

Classic Prawn Cocktail Christmas Pudding with Brandy Anglaise
Smoked Salmon Gravlax and Mousse Apple Tarte Tatin

Whipped Goats Cheese Black Forest Trifle
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2"d Course ® Mains 4" Course e After Dinner

Pheasant Breast Cheeses (Cheddar, Stilton, Goats, Brie)
Honey Glazed Pork Belly Mince Pies

Great Garnetts Roast Turkey Crown Coffee [ Tea

Featherblade

Minted Lamb Shoulder

served with pigs in blankets, roast potatoes,
braised red cabbage, roasted brussels sprouts with If you have any food allergies, please inform us
pancetta, maple glazed carrots, yorkshire pudding before ordering.
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