
Festive Drink and Nibbles Upon Arrival.

Appetiser
Selection of Local Sourdough & Homemade Breads, Whipped Seaweed Butter.

Starters
Lightly Thai Spiced Carrot & Coconut Velouté, Vegetable Spring Roll, Nahm Jim & Coriander.

House Cured Sea Trout & Crevette Prawns, Marie Rose Sauce, Apple, Fennel, Dill & Lemon Slaw, Buckwheat Blinis.

Croquettes of Local Pheasant, Smoked Duck Breast, Chicory Marmalade & Blackberry.

Salt Baked Beetroots, Crottin de Pays Goat’s Cheese Pannacotta, Basil Oil, Hazelnut Granola.

Mains
A selection of Brussel Sprouts, Broccoli & Chestnuts, Crushed Carrots & Parsnips,

& Braised Red Cabbage will accompany all main courses.

Roast Turkey, Chipolata & Bacon, Sage, Onion & Forcemeat Stuffing, Roast Potatoes, Cranberry Relish, Roast Gravy.

Roast Fillet of Beef, Celeriac Puree, Crispy Kale, Bourguignonne Sauce.

Crab Rarebit Gratinated Halibut Fillet, Lobster Sauce, Lobster Beignet, Baby Potatoes & Samphire.

Wild Mushroom, Spinach & Chestnut Wellington, Root Vegetable Crisps, Clawson Stilton Sauce.

Desserts
Christmas Pudding, Brandy Snap & Vanilla Cream, Brandy Sauce.

Lemon & Raspberry Trifle, Chantilly & Almond Brittle.

Warm Dark Chocolate Fondant, Candied Orange, White Chocolate Namelaka, Brownie Croutons, Salted Caramel.

Cherry Semifreddo, Winter Berry Pavlova, Hibiscus Syrup & Honeycomb.

Selection of British Cheeses, Iced Grapes, Thomas Fudge Biscuits, House Chutney.

Selection of Storm Loose Leaf Tea & Rounton Coffee & Mince Pies.

Christmas  Day Lunch 
£120 per person
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