
T O  S T A R T

M A I N  C O U R S E

S T A R T E R S

D E S S E R T S

Treacle  &  Caraway  Bread  Rol l ,  roast  potato ,  rosemary  &  gar l ic  butter

Roast  Parsnip  Velouté ,  cr ispy  sage ,  roasted  chestnuts  &  butter  brown croutons

C H R I S T M A S  D A Y  M E N U
T H E  P A L F R E Y

Treacle  Cured  Sa lmon Pastrami ,  c rème f ra îche ,  cucumber  chutney ,  seaweed cr i sps  &
trout  roe

Beef  Carpaccio ,  horserad ish  cream,  conf i t  egg  yo lk ,  p ick led  sha l lots  &   rocket

Goats  Cheese  Cheesecake ,  her i tage  beetroots ,  p ick led  wa lnut ,  candied  wa lnut  &
watercress

Norfo lk  Bronze  Turkey  Bal lot ine ,  duck  fa t  roast  potatoes ,  ce ler iac  purée ,  honey  g lazed
parsn ip ,  p igs  in  b lanket ,  roasted  sprouts  &  red  wine  jus  

Roasted  Cod ,  potato  terr ine ,  buttered  sp inach ,  she l l f i sh  boui l l aba isse ,  d i l l  o i l  &  sea  herbs  

Dry Aged  Rump of  Derbyshire  Beef ,  g lazed  ox  cheek ,  roscof f  on ion ,  t ru f f led  pomme
purée  &  bourguignon sauce  

Potato ,  Leek  &  Vintage  Cheddar  Pi thiv ier ,  c reamed leeks ,  toasted  haze lnuts ,  pars ley  o i l

Dark Chocolate  Del ice ,  pass ion  f ru i t  j e l l y ,  co f fee  ice  cream,  cocoa  n ib  tu i le

Pal frey  Christmas  Pudding ,  brandy  custard ,  rum & ra i s in  ice  cream,  red  currants

Vani l la  &  Tonka  Bean Crème Brûlée ,  a lmond f inanc ier  

Cheeseboard ,  Br i t i sh  cheeses ,  f rozen  grapes ,  on ion  j am,  ce lery ,  ar t i san  crackers  &
quince  je l l y

T O  F I N I S H
White  Chocolate  &  Cranberry  Fudge
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