COWPER ARMS SEASONAL MENU
25 NOVEMBER TO 24 DECEMBER

FOREST MUSHROOM SOUP, BASIL PESTO OIL. 8.00 GFAVAILABLE

THAI COD AND PRAWN FISHCAKE THAI SWEET CHILLI JULIENNE VEGETABLES 8.00 GLUTEN FREE

HAM HOCK TERRINE, PICALLILI, MICRO HERBS 8.50 GF AvAILABLE

GRILLED BEETROOT, WHIIPPED FETA CREAM, TOASTED WALNUTS, MICRO HERBS 8.00 GF AVAILABLE

BAKED COD LOIN, TOMATO, OLIVES, CAPERS, BASIL 18.00 Gr AvAILABLE
BRAISED NEW POTATO AND MARKET GREENS

COTE D PORC - FRIED BLACK PUDDING, WHOLEGRAIN MUSTARD SAUCE 21.00 GF AVAILABLE
BRAISED NEW POTATO AND MARKET GREENS

HERTFORDSHIRE WILD VENISON CASSERROLE 22.00 GLUTEN FREE
BRAISED NEW POTATO, MARKET GREENS, BRAISED RED CABBAGE

SPINACH CREAM SAUCE, BRAISED NEW POTATO AND MARKET GREENS

DESSERTS

CHRISTMAS PUDDING & BRANDY SAUCE 8.00 (V)
CHRISTMAS WAFFLE WITH CRANBERRIES, VANILLA ICE CREAM, CHOCOLATE SAUCE 8.00 (V)
STICKY TOFFEE PUDDING, CARAMALISED BANANA, WHISKEY BUTTERSCOTCH SAUCE 8.00 (V) GLUTEN FREE

AND YOU CAN CHOOSE ON THE DAY.
FOR THOSE LARGER PARTIES WE WILL SEND YOU A LINK TO PRE ORDER YOUR SELECTIONS FROM THE FESTIVE MENU
ONE COURSE 22.00, TWO COURSE 30.00 THREE COURSES 36.00
INCLUDIN A SELECTION OF SWEET CHRISTMAS TREATS AND FESTIVE DECORATIONS
V DENOTES VEGETARIAN
PLEASE LET US KNOW IF YOU HAVE ANY ALLERGEN RESTICTIONS AND WE CAN ENSURE THAT THE DISHES YOU CHOOSE MAY BE ADAPTED WHERE
POSSIBLE



