
S T A R T E R
Hand ‑Picked Devon Crab with  avocado mousse ,  cucumber  r ibbons ,  pink

grapefruit  and coriander  cress
Wild Mushroom & Madeira  Soup (V)  with  porcini  cappuccino,  truf f le  Chanti l ly ,

herb ‑butter  croutons
Smoked Trout  with  pickled fennel ,  c i trus  crème fra îche ,  rye  crumb,  di l l  o i l

Cured Loch Duart  Sa lmon & Beetroot  with  c i trus ‑cured sa lmon,  di l l  emuls ion,
horseradish  snow,  rye  tui l le

A M U S E  B O U C H E
Champagne Sorbet  Palate  Cleanser  mint  and candied c i trus  zest

M A I N S
Tradit ional  Roast  Norfolk  Turkey with  sage  & onion stuf f ing ,  pigs  in  blankets ,

roast  potatoes ,  seasonal  vegetables ,  r ich  pan gravy
Slow-Braised Beef  Short  Rib with  creamed potato ,  roasted root  vegetables ,  red

wine jus
Pan-Seared Fi l let  of  Sea  Bass  with  crushed new potatoes ,  samphire ,  champagne

beurre  blanc
Chestnut ,  Cranberry  & Wild Mushroom Wel l ington (VG) with  roast  potatoes ,

winter  vegetables ,  herb jus

D E S S E R T
Tradit ional  Christmas  Pudding with  vani l la  brandy angla ise  and crysta l l i sed

redcurrants
Caramel i sed Spiced Orange Crème Brûlée  with  c innamon shortbread and

candied c i trus
Valrhona Chocolate  Fondant  with  sea  sa l t  caramel  coul i s  and vani l la  bean ice

cream
Fest ive  Cheese  Se lect ion (£4  supplement)  with  art i san crackers ,  grapes ,  ce lery

and house  chutney

T O  F I N I S H
Freshly  brewed coffee  or  tea  handmade chocolate  truff les  and mini  mince  pies

W E L C O M E
B u c k s  f i z z  o r  c r a n b e r r y  s p r i t z  o n  a r r i v a l  w i t h  c a n a p é s

CHRISTMAS MENU
 6  COURSES — £110 PER PERSON


