
roast parsnip & chestnut soup 
served with parsnip crisps

chicken, black pudding & asparagus terrine 
with red plum chutney & toasted sourdough bread

smoked salmon & creme fraiche crostini
with avocado, chive,  lemon & dill dressing

pear & plum crumble tart
served with custard sauce & vanilla ice cream

blueberry cheesecake

chocolate & amaretto
with cream

blacksmiths cheese board

T H E  B L A C K S M I T H S

FestiveMenu

All meat is sourced locally from Bell & Sons Butchers
Please inform your server of any allergies or dietary requirements,  as all food is prepared in a 

kitchen where nuts,  gluten & other allgergens are present
No service charge is included on your final bill

Starters

The Main Event

To Finish

£45 per person
£10 deposit per person & preorder required

roast turkey breast
pork & cranberry stuffing served with roasted 
parsnips,  red cabbage,  carrot puree,  pigs in blankets,  
roast potatoes & sage jus

seared salmon fillet
on a bed of spinach, sautéed new potato & chargrilled 
broccoli stems with a chive & white wine sauce

baked butternut squash & lentil pithivier
served with a watercress sauce


