Start

Brie wedges, pickled pear, dressed leaves, cranberry V

NUIN JA11SI,]

Crayfish cocktail, Marie Rose, baby gem, croutons

Christmas stuffing scotch egg, bread sauce, garlic crumb, cranberry gel

Main
Onion tart tatin, red cabbage, kalettes, chestnut purée, sherry vinegar glaze VG
Herb crusted hake, charred sprouts, celeriac purce, spring onions, vermouth sauce

Turkey wellington, glazed carrots & parsnips, sprouts, bread sauce, cranberry, turkey sauce

Roast potatoes for the table

Dessert

Festive Christmas crumble, spiced creme anglaise VG
Eggnog creme brilee, homemade shortbread, kirsch cherry

Sticky toffee christmas pudding, brandy snap, butterscotch sauce, vanilla ice cream

Monday - Thursday 3 courses £36
Friday - Saturday 3 courses £39.5

Please inform your server of any dietary requirements before they take your order.
A discretionary charge of 12.5% will be added to your bill.

This charge is distributed among the entire team at The Gin Trap Inn
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