GHE

WELLINGTON

INN

2 course £28.95 3 course £35.95 plus 10% service charge for parties of 10+ (optiona)

Available Monday — Saturday from 27/11/26 — 2/1/27. For bookings of 4+. Pre-order required 3 days in
advance. Vegan option available on request. Please inform us of any allergies & dietary requirements.

Starters
Trio of smoked fish; mackerel, trout, salmon mousse, brown bread & butter (gf-r)

Deep fried wedge of brie, cranberry sauce (v)

Wellington chicken liver paté, fig chutney & melba toast (gf-r)
Breaded lamb croquettes, romesco sauce

French onion soup, gruyere crouton (gf soup of the day available on request)
Mains

Butter basted free range turkey breast, sage & chestnut stuffing, pig in blanket, roast potatoes, rich stock
gravy, cranberry sauce (gf-r)

Pan fried seabass fillet, wilted spinach, crayfish & garlic butter, dauphinoise potatoes (gf)
5 bean, cranberry, date & feta wellington, port jus (v)

Pancetta wrapped pheasant breast, black pudding, herb roasted new potatoes, mushroom & red wine
sauce (gf-r)

Parma ham wrapped slow cooked beef shin, creamy mash & beetroot jus (gf-r)

Slow roast garlic & rosemary lamb Henry, creamy mash, rich stock gravy (gf-r)
All served with mixed vegetables

Desserts

Christmas pudding, rum sauce (gf-r)

Milk chocolate Basque cheesecake, fresh raspberries, Chantilly cream (gf)
Classic sherry trifle

Duo of cheese & biscuits; Wensleydale, Harrogate blue, fig chutney (gf-r)

Winter spiced apple crumble, custard

Tea and filter coffee with truffles




