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Herb Butter Poached Cod Loin (gf)

Delicate cod loin gently poached in
fragrant herb butter, served with
minted new potatoes and tender

buttered asparagus, finished with a

fresh lemon wedge.

Pan Seared Pheasant (gf)

Roasted Cauliflower Chop (vgn/df/gf)

Charred and roasted cauliflower
topped with ginger and thyme vegan
yoghurt, served with warm spiced
chickpeas and tender blanched tender
stem broccoli.

Roast Pork Belly

Slow-roasted pork belly with a savoury
bacon stuffing, served with garlic roast
nero and crispy bacon, glazed baby potatoes, tender stem broccoli and honey-
carrots and creamy mashed potato, roasted carrots, finished with the chef's
finished with a rich port jus. own rich gravy.
(£1.50 supplement)

Tender pan-seared pheasant breast and
pulled pheasant leg served with cavolo
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DESSERTS
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Manger Christmas Pudding & Brandy Sauce
Toffee Apple Crumble
Eggnog Cheesecake
White Chocolate Brownie
Irish Creme Chocolate Trifle

Manger Cheeseboard Twist
(cheP’s own cheese straws twists,
mature cheddar, grapes)
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2 COURSES £27.50
3 COURSES £35.50
v vegetarian / vgn vegan / df dairy free / gf gluten free





