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AVAILABLE FROM 28TH NOVEMBER — 23RD DECEMBER 2026
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Seeds, rarsiey & Dill. Pita chups ’

Pigs in Blankets €D £6

DUCK & ORANGE PATE @ Cauliflower Cheese £6

ranberry & Orange Chutney. Cornichons,

Fesatad Rrancl Garlic & Rosemary Roast Potatoes £6

CURED HAM with PEACH & MELON 1

Fresh orange melon alan cured ham, - SWEET TREATS * l

pomeqranate seeds, sweet peach, roquette salad,

i:_-.'p|'.-|"':' alare BAILEYS CARAMEL SUNDAE
3 Profiteroles H-:II"}'L _aramel Sauce,
TRIO OF SEAFOOD + £4.00 *supplement Chantilly Cream, Chocolate Chunk lce Cream, Wafer |

Craytish Marie-rose in baby gem, smoked salmon TRADITIONAL CHRISTMAS PUDDING
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WHITE HORSE FESTIVE TURKEY @
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HFias in Blankets, Koasted Cammots & Farsnip, Braised Ked Cabba je, _rushed Amerett Biscul

Roasted Garlic Sprouts, Rich Gravy
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_hristmas ( ake CLhocolate [ruftlie & Mince Pie with Drancy’ DuUtier

| MINI TRIO OF CHRISTMAS TREATS
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HOUSE SMOKED GUINNESS BRAISED BRISKET @
Creamy Horse 1 Mash Potatoes, Roasted Carrots, Braised

l F"*-'--f-“---'-':hr:u--. easonal greens, Rich Guinness Jus | /2N, LOCAL FESTIVE CHEESEBOARD (€250 supplermen
ROASTED LEMON SOLE €D

Artisan Crackers, Cel Y. *ttF ricots, Festive Chutney,
Chorzo & Bu tterpean Cassoulet, ler lerstem Brococoli ‘ _hocolate Bark
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and Crushed New Potatoes

ROASTED BUTTERNUT SQUASH, MUSHROOM &
PEPPER WELLINGTON . O ®
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