Christmas Day

Confit duck presse, spiced fig chutney, pain d’ epice
Cauliflower soup, quails egg and white truffle oil
Seared scallops, pea puree, crisp pancetta and vanilla dressing
Salmon, trout & smoked haddock terrine, saffron jelly,

Goat’s cheese & chervil pannacotta, slow roasted cherry tomatoes
& red pepper coulis

*k*

Lime sorbet, & a shot of vodka

*k*

Thyme & butter roasted Turkey
Served with festive trimmings

Pan roasted partridge, potato & celeriac rosti,
roasted shallots & juniper jus

Seared sea bass fillets, chorizo Boulanger, wilted kale,
dill beurre blanc

Saddle of lamb, spinach & hazelnut stuffing, fondant potato,
braised red cabbage & butternut puree.

Mille feuille of roasted butternut, parsnip, & Jerusalem artichoke,
salsaverde & beetroot glaze

Traditional Christmas pudding, brandy sauce, & cinnamon beignet
Baileys & brioche pudding, chestnut ice cream & glazed banana
Dark chocolate creme brule with a compote of marinated cherries
Glazed lemon tart white chocolate sorbet & poppy seed tuille
Selection of British cheeses, spiced chutney, celery, walnuts and water biscuits

*k*

Coffee & mince pies

£49.95 Per Adult



