A HIRSTAS

MENU 2024 :

© Served from November 27th to December 24th
2 Course 27.95 / 3 Course 32.95
(including tea or coffee and mince pies)
. STARTERS
¢ Leek, fennel & potato soup, herb butter, warm bread )
(o)

° Dirty martini prawn & crayfish cocktail, brown bread & butter
Baked ham hock & smoked cheddar cheese pot, garlic soldiers

Squash & ginger pakora, water cress & cucumber raita (Ve)

A o g o e

o MAINS

Traditional roast turkey, mashed potatoes, roast carrots and parsnips, buttered greens,
roasties, stuffing, pigs in blankets & pan gravy

Lemon & herb crusted cod loin, butterbean & new potato colcannon

Slow braised lamb shank, caramelised onion, mash potato, red wine sauce,
creamed greens

Teriyaki tempeh, sesame, green peppers, broccoli, coconut & chilli rice (Ve)

o g o

DESSERTS
Panettone Black Forest trifle
Christmas pudding, rum butter, warm brandy sauce
Punch spiced poached pears, dark chocolate sauce, vanilla ice cream (Ve)

Chocolate torte, frangelico cream

Please speak to a member of the team or call the pub to discuss any allergens or dietary

requirements
L~

Struggling to find a Christmas present?

Vouchers, to redeem at our pubs, are available to
purchase in denominations of £25




