SOUTHERNHAY HOUSE
Made in Eyeler
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£120 per head - pre-order not less than 17th December please
This menu cannot be adapted for vegan or any other dietary requirements - please tell us if you are con-
cerned about the ingredients in any dish

Canapes in the Bar to start
Smoked salmon on baby new potato, dill | Devils on horseback | Sprout bhajis with cranberry raita

Prawn and fennel bisque, saffron croutons
or
Thai coconut and red lentil soup, coriander, lime

Smoked chicken breast on caviar lentils with bitter leaves, pickled pear and candied walnuts
or

Cornish Blue on caviar lentils with bitter leaves, pickled pear and candied walnuts

Wild mushroom, chestnut and Marsala risotto, parmesan
or
Garlic and herb rolled turkey, ‘Christmas crumble’, sprouts, roast potatoes and carrots, gravy,

bread sauce

Christmas pudding affogato
or
Miso sticky toffee pudding, clotted cream

Sharing plate of West Country cheeses, chutney and crackers, boozy fig, walnuts

Please notify our Duty Manager if you have a known allergy or are concerned about the ingredients in any dish.

A 12.5% discretionary gratuity is added to your bill. All tips are shared equally between all staff.



