2 Courses £32.00 3 Courses £36.00
|

. Starters ]
X Crispy Asian Pork-Belly; Pickled House Slaw (GF)
* Celeriac & Roasted Garlic Soup; Parsnip Crisps, Artisan Bread (V)(VEO)(GFO)
Duck & Orange Pate, Chilli Chutney & Melba Toast
Garlic & Thyme Mushrooms on Sea Salt & Rosemary Focaccia (VE)
Smoked Salmon; Creme Fraiche Tartare Sauce, House Pickles, Rocket, Crisps (GF)

Mains
Traditional Roast Turkey; Pigs in Blankets, Stuffing, Roast Potatoes, Roast Root Veg,
Creamy Mash, Sprouts, Braised Red Cabbage, Greens & House Gravy. (GFO)

Festive Wild Mushroom, Lentil & Spinach Wellington; Roast Potatoes, Braised Red
Cabbage, Sprouts, Greens & White Wine Onion Gravy (VE)

Feather Blade of Beef Bourguignon; Horseradish Mash Potatoes, Roast Root Veg,
Greens & Parsnip Crisps. (GF)

Cauliflower & Chickpea Coconut Masala; Pilau Rice, Onion Bhaji, House Naan &
Mango Chutney (VE)(GFO)

Pan Seared Sea Bass; Crushed Garlic New Potatoes, Ratatouille, Tender Stem Broccoli
& Puttanesca Sauce

Desserts
Christmas Pudding & Brandy Sauce (VEO)
Mint Cheesecake, Mint Crunch & Mint Chocolate Ice Cream
Trio of Chocolate; Salted Chocolate Tart, Chocolate Brownie & Chocolate Ice Cream
Local Cheese Board; 4 Cheeses, Crackers, Grapes, Chutney (GFO)

(V) Vegetarian

Hope & Anchor, Market Place, (VE Vegan
Wirksworth, De4 4et (VEO) Vegan Option
01629 823773 (GF) Gluten Free

Christmas Crackers included (GFO) Gluten Free Option.

Available from Friday 27th November - Wednesday 23rd December. Pre-Ordering is essential for this
menu, and a deposit of £10 per head is required on booking. For Allergen information please ask a
member of our team.
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