Christmas 2018
Daytime Menu

1 course £13.45 | 2 courses £17.45 | 3 courses £20.45

Starters
Spiced parsnip soup with crusty roll
Fork prawn cocktail, avocado, toasted sourdough
Duck liver pate, homemade plum and sloe gin chutney, walnut crostini
Creamed brie cheese, sourdough bread, tomato chutney

Mains
All our mains are served with braised red cabbage,
shaved Brussels sprouts, roasted chestnuts and roast potatoes
Roast Turkey and cranberry stuffing parcels, pigs in blankets, honey roast parsnips, rich gravy
Slow roast brisket of beef, horseradish mash, Yorkshire pudding, red wine jus
Fillet of salmon with herb crust, new potatoes, lemon and chive cream sauce
Wild mushroom risotto with truffle oil and Parmesan crisp

Desserts
Traditional Christmas pudding, brandy sauce
Warm Chocolate brownie, vanilla ice cream
Lemoncello parfait, homemade shortbread
English cheeses and crackers

The Fork
In The Road

Before placing your order, please inform your server if a person in your party has a food allergy

Christmas 2018
Evening Menu

Three courses - £23.50

Starters
Spiced parsnip soup with crusty roll
Fork prawn cocktail, avocado, toasted sourdough
Duck liver pate, homemade plum and sloe gin chutney, walnut crostini
Creamed brie cheese, sourdough bread, tomato chutney

Mains
All our mains are served with braised red cabbage,
shaved Brussels sprouts, roasted chestnuts and roast potatoes
Roast Turkey and cranberry stuffing parcels, pigs in blankets, honey roast parsnips, rich gravy
Slow roast brisket of beef, horseradish mash, Yorkshire pudding, red wine jus
Fillet of salmon with herb crust, new potatoes, lemon and chive cream sauce
Wild mushroom risotto with truffle oil and Parmesan crisp

Desserts
Traditional Christmas pudding, brandy sauce
Warm Chocolate brownie, vanilla ice cream
Lemoncello parfait, homemade shortbread
English cheeses and crackers

The Fork
In The Road

Before placing your order, please inform your server if a person in your party has a food allergy

