
VEGAN NUT ROAST

WILD MUSHROOM, BABY ONION & BLACK STOUT PIE

SLOW COOKED VENISON STEW

PAN FRIED DUCK BREAST

STEAMED MUSSELS

with cauliflower “cheese”, roasted vegetables & tarragon gravy (VG, DF, N, GF)

with creamy mash & greens (V)

with herb dumplings & roasted roots 

confit leg, potato terrine, roasted beetroot & an orange jus (GF)

coconut cream, chilli, shallots, lime & crusty bread 

ROAST SIRLOIN OF BEEF
with roast potatoes, cauliflower cheese, roasted vegetables &
 red wine gravy 

MAINS

DESSERTS

CHRISTMAS PUDDING CHEESECAKE

CHOCOLATE TART

PLUM PUDDING

SELECTION OF BRITISH CHEESES

ICE CREAM & SORBET

with spiced clementine puree & gingerbread (V, N)

with glazed figs & chestnut cream (V)

cinnamon cream & mulled wine syrup (VG, DF)

crackers, celery, apple, grapes & chutney (V)

(V)

BOXING DAY MENU

with brown bread & butter 

with house chutney & brioche toast 

with a cheese scone (V)

with rocket & pesto (N)

with pickled cucumber & mint yoghurt (VG, GF, DF)

TRADITIONAL PRAWN COCKTAIL

CHICKEN LIVER PATE

ROASTED TOMATO SOUP

SMOKED MAPLE BACON & AND PUMPKIN TARTLET

CHICKPEA AND HARISSA KOFTA

STARTERS 

COFFEE OR TEA WITH A MINCE PIE

£55 .00PP

A discretionary service charge of 10% will be added to your bill.

(V)  VEGETARIAN (VG)  VEGAN (GF)  GLUTEN FREE (DF)  DAIRY FREE (N)  CONTAINS NUTS
Please notify a member of staff if you have any allergies or to see the full allergy list

https://www.wyvernwood.co.uk/

