CHRISTMAS DAY MENU
FOUR COURSE
£140 PER PERSON
FIRST COURSE PP
FRESHLY BAKED BREAD BASKET WITH WHIPPED BUTTER AND DIPS (V)
(3) (9)
SECOND COURSE

PRAWN AND CRAYFISH COCKTAIL
CRISP COS LETTUCE, MARIE ROSE, AVOCADO MOUSSE, LEMON OLIVE OIL, KING PRAWNS, CRAYFISH

(A) (4) (5) (6) (9) (10)

CONFIT DUCK SALAD
BABY GREEN SALAD, COX APPLES AND BLACKBERRY, PEKING GLAZE, CRUNCHY RADISHES

(A) (1) (3) (8) (10) (11) (14)

TRUFFLE WHITE ONION VELOUTE (V)
WALNUT CRUMBS, FRIED ONIONS, PARMESAN CRUSTED SOURDOUGH (3) (9)

HONEY GRILLED GOATS CHEESE (V)
CANDIED PECAN SALAD, PEAR, GINGER DRESSING, CRANBERRY GEL (3) (9) (10)

CHICKEN LIVER PATE & PROSECCO GELEE
CHERRY PUREE, BRIOCHE BREAD, PICKLED WATERMELON, FIG SLICE (A) (3) (6) (9)

MAINS

TRADITIONAL ROAST TURKEY
HONEY-ROASTED CARROTS AND PARSNIPS, ROAST POTATOES, BRUSSEL SPROUTS, PIGS IN BLANKETS,

GRAVY (A) (3) (9) (10) (13)

WILD MUSHROOM WELLINGTON (V)
ROASTED ROOT VEGETABLES, BROCCOLI GRATIN, CELERIAC PUREE, VEG ONION GRAVY (3) (9) (10) (11)

PAN SEARED SALMON
PARMESAN POMME PUREE, CHAMPAGNE BEURRE BLANC, SAUTEED SPINACH, ROASTED CHERRY

TOMATO, SAMPHIRE (A) (7) (9) (10) (12)

BEEF WELLINGTON
CAULIFLOWER PUREE, MASH POTATO, GLAZED BABY ONIONS, BRUSSEL SPROUT MEDLEY, RED WINE

GRAVY (A) (1) (3) (6) (9) (10) (11)

DESSERTS

TRADITIONAL CHRISTMAS PUDDING
HOMEMADE ORANGE CUSTARD, PINEAPPLE SORBET (A) (3) (6) (9)

RHUBARB & APPLE GINGER CRUMBLE
SERVED WITH GINGER LEMON SORBET (3) (6) (9)

CLEMENTINE CREME BRULEE
CLEMENTINE SORBET, CLEMENTINE SLICES (3) (6) (9)

CHOCOLATE BURNT BASQUE CHEESECAKE
CHOCOLATE GANACHE, VANILLA ICE-CREAM, CHANTILLY CREAM (3) (6) (9)

ARTISAN CHEESE BOARD (V) (£6 SUPPLEMENT)
A SELECTION OF FINE BRITISH AND CONTINENTAL CHEESES SERVED WITH ARTISAN CRACKERS, GRAPES, AND

MANGO CHUTNEY. (1) (6) (7) (9) (10)

Please inform us of any allergies or dietary restriction All prices are inclusive of VAT. A disc retionary service charge of 10% will be added to you bill
Dishes may contain the following allergens:
(A) Alcohol, (1) Nuts, (2) Peanuts, (3) Gluten, (4) Crustaceans, (5) Mollusc, (6) Eggs, (7) Fish, (8) Soya, (9) Dairy, (10) Celery, (11) Mustard, (12) Sesame, (13) Sulphur

Dioxide, (14) Lupin

Other symbols:(v) vegetarian, (p) pescatarian, (vg) vegan
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