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ROASTED WINTER PUMPKIN SOUP (VG | GF)
Roasted winter pumpkin soup with a chestnut and rosemary puree.

CLASSIC PRAWN COCKTAIL (GF)
A classic prawn cocktail with shredded lettuce, cucumber, and tomato, served with stout bread.

TRUFFLE MUSHROOM PARFAIT (V)
Trufle mushroom patfait, served with toasted sourdough.

BRAISED BEEF CHEEK CROQUETTES
Braised beef cheek and Parmesan croquettes with a chipotle mayonnaisc.

SALMON GRAVLAX (GF)
Salmon gravlax with pickled cucumber and buttered stout bread.

7 luns

BUTTER ROASTED FILLET OF HAKE (GF)

Butter-roasted fillet of hake with a Jerusalem and shallot puree, hassleback potatoes, winter greens, and a cider cream sauce.

FESTIVE VEGAN WELLINGTON (VG)

Pumpkin, mushroom, vegan feta, and chestnut wellington with herb-roasted potatoes, carrot puree, and maple-roasted

parsnips.

SAGE & GARLIC ROASTED CAULIFLOWER STEAK (VG)

Sage and garlic roasted cauliflower steak with a wild mushroom, pea, and spelt orzotto, crispy sage, and watcreress.

PALE ALE BRAISED SHORT RIB

Pale ale braised short rib with rosemary and garlic mash, baby leeks, and an ale and seed mustard gravy.

CHRISTMAS ROAST TURKEY

Roast turkey with all the trimmings: roast potatoes, maple-roasted carrots and parsnips, Brussel sprouts, pigs in blankets, and

sage & onion stuffing.
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TRADITIONAL CHRISTMAS PUDDING (V)
Traditional Christmas pudding with custard and brandy butter.

CHOCOLATE & CRANBERRY BREAD & BUTTER PUDDING (V)
Dark chocolate and cranberry brioche bread and butter pudding with custard.

SEASONAL FRUIT CHRISTMAS TRIFLE (V)
Christmas trifle layered with seasonal fruits.

CINNAMON & BUTTERMILK PANNA COTTA (V | GF)
Cinnamon and buttermilk panna cotta with a spiced clementine compotc.

THE STAR'S CHEESEBOARD (V)
Stiltop, Brie, and West Country cheddar with red onion chutney, grapes, and seeded crackers.
: (Supplement £5).

Pleasc inform your scrver of any allergics.
‘While cvery carc is taken, we cannot guarantee our dishes arc 100% allergen-frec.



