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STA RT E R S
D U C K ,  O R A N G E  &  C O G N A C  P A T E 

with toasted brioche & pear and date chutney.

R O A S T E D  B U T T E R N U T  S Q U A S H  S O U P  ( v e o , n )
with toasted hazelnut & sage pesto and a warm bread roll.

C O N K E R  G I N  S A L M O N  G R A V A D L A X  ( g f )
with pickled beetroot & rocket salad, fresh horseradish.

R O S E M A R Y  A N D  G A R L I C  B A K E D  C A M E M B E R T
with red onion chutney, toasted sour dour & truffle honey.

M A I N S
R O A S T E D  C R O W N  O F  E N G L I S H  T U R K E Y  ( g f a )

with roast potatoes, sage and onion stuffing, roasted roots, chestnut brussel sprouts, pigs in blankets and gravy.

P A N  S E A R E D  F I L L E T  O F  S E A  B A S S  ( g f )
with a mussel & saffron velouté, pearl potatoes, sauteed spinach.

C A R A M E L I S E D  R E D  O N I O N  T A R T  T A T I N  ( v e o )
with roast potatoes, chestnut brussels sprouts, roasted roots, gravy.

1 0 o z  R I B - E Y E  S T E A K  ( g f )
with skin on chips, braised shallot, confit mushroom & garlic and herb butter (add +2 for mushroom / peppercorn sauce).

D E S S E RT S
T R A D I T I O N A L  C H R I S T M A S  P U D D I N G  ( v e o , n )

with brandy sauce.

B I T T E R  C H O C O L A T E  D E L I C E  ( g f , n )
toasted hazelnuts, red current compote.

W A R M  T R E A C L E  T A R T
clotted cream & orange compote.

F E S T I V E  C H E E S E B O A R D
selection of cheeses, shaved celery, pickled grapes, fudges cheese biscuits.

2  C O U R S E S  £ 2 9. 5 0 3  C O U R S E S  3 4 . 5 0

C H R I ST M A S  M E N U
With Christmas crackers

( v e )  -  v e g a n  ( v )  -  v e g e t a r i a n  ( v e a )  -  v e g a n  a v a i l a b l e
( g f )  -  g l u t e n  f r e e  ( g f a )  -  g l u t e n  f r e e  a v a i l a b l e

TGY_Christmas_menu_2024.indd   2TGY_Christmas_menu_2024.indd   2 17/10/2024   14:00:3717/10/2024   14:00:37


