Honey Roasted Root Vegetable Soup
Freshly baked bread

Chicken, Pancetta & Tarragon Terrine
Spiced fruit chutney, brioche, watercress & sweet potato crisps

Poached Salmon & Chive Mousse
Apple, fennel & radish salad, lemon & dill mayonnaise

Beetroot, Feta & Thyme Tart
Baby leaf & pinenut salad & balsamic reduction

Traditional Roast Breast of Norfolk Turkey
Roast potatoes, pigs in blankets, cranberry & chestnut stuffing,
braised red cabbage, honey roasted parsnips, Brussel sprouts & rich turkey jus

Oven Roasted Cod Loin

Herb mash, squash pureé, peas 4 la frangaise & chive cream

Slow Cooked Beef Blade
Dauphinoise potatoes, caramelised shallot pureé, tenderstem broccoli,
chestnut mushrooms, crispy onions & beef jus

Honey Roasted Butternut Squash, Leek & Almond Risotto
Rocket & truffle oil

Traditional Christmas Pudding
Rum sauce, brandy butter & red currants

Dark Chocolate & Orange Torte
Sorbet & chocolate tuile

Cranberry & White Chocolate Cheesecake
Raspberry sorbet & granola

Apple Tarte Tatin
Apple crisp & vanilla seed gelato

The Falcon Cheeseboard
Served with Artisan crackers, fruit chutney, celery, grapes & apple

A Selection of Gelatos & Sorbet

Tea & Coffee served with Mince Pies




