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’ SAVOURIES ’
Honey & Clove Baked Ham Sandwich
Roast Turkey & Leek Pie, Sprout Slaw
Mushroom & Chestnut Velouté, Brie & Truffle Wheaten Bread

Sage & Onion Croquette, Cranberry Chutney

SCONES
Buttermilk
Cranberry & Orange
(Served with Clotted Cream & Strawberry Preserve)

SWEET TREATS

Laminated Almond Pastry
Black Forest Verrine
Caramel Macaroon

Spiced William Pear Tart

Warm Old Mill Bakery Mince Pie

Please inform your server of any allergies or dietary requirements. Careful precautions are taken when preparing dishes,
however, the risk for cross contamination is always present.
Vegetable oil used has been produced from genetically modified sources.
10% discretionary service charge on tables of 6 or more people



