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THE

TROOPER

Monday-Friday 12-9pm | Saturday 12-4pm

2 Courses %34.50 | 3 Courses %3950 | Bottomless 5500
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Starter
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Roasted parsnip & chestnut soup, parsnip crisps 0
Chicken liver parfait, onion chutney, toast & @ available
Garlic creamed mushroom, mozzarella crumb, warm bread & butter @ @ available
Sticky pork belly, cranberry; orange & bourbon glaze (2
Smoked haddock cheesy pot, roasted vine tomatoes, toast
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Mains
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Roast turkey, pigs in blankets, cranberry stuffing
Roast topside of beef, braised onion, Yorkshire pudding
Honey roast gammon, pork & apple stuffing

Baked cod loin, lemon crumb, parsley sauce

sg N@d with | roast potatoes, mashed potatoes, honey roasted carrots & parsnips, braised red cabbage & cauliflower cheese

Vegan minted shepherds pie, garlic sautéed potatoes,
braised red cabbage, roasted carrots & parsnips, red wine gravy & ©

(all mains can be adapted to suit a gluten free diet on request)
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Dessert
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Christmas pudding, brandy sauce 0
Baileys & white chocolate cheesecake, vanilla ice cream
Cherry pie, custard 006

Warm chocolate fudge brownie, vanilla ice cream @ & @ available
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Drinks

© 0000000000000 0000000000000000 0 00

Spiced winter berry mule
vodka, lime, ginger, morello cherry

Cranberry rose spritz
pinot blush, cranberry;
orange bitters, elderflower

Cinnamon tequila sour
gold tequila, lemon, egg white

Pomegranate gin fizz
gin, pomegranate, lemon

Snowball

advocaat, lemonade

Black forest bellini
prosecco, black forest

Prosecco

@ vegan @ vegetarian @gluten free

Premium Drinks %3

Espresso Martini
vodka, kahlua, coffee

Rum & Ginger Punch
spiced rum, grenadine, ginger,
lime, orange, cranberry




