
Festive Drink & Nibbles Upon Arrival

Appetiser

Selection of Local Sourdough, Whipped Salted Butter

Starters

Roast Curried Pumpkin Soup, Onion Bhaji, Minted Crème Fraiche

Atlantic Prawns, Crevette & Smoked Salmon Cocktail, Pickled Cherry Tomatoes & Cucumber, Granary Bread & Seaweed Butter 

Local Duck, Pheasant & Bacon Terrine, Spiced Cranberry & Orange Relish, Crostini 

Roast Aubergine & Mozzarella Parmigiana, Tomato, Olive & Basil Sauce, Rocket & Parmesan

Mains

A Selection of Brussel Sprouts, Broccoli & Chestnuts, & Braised Red Cabbage Will Accompany All Main Courses

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

Roast Sirloin of Beef, Potato Terrine, Beef Cheek Croquette, Maple Glazed Parsnip, Crispy Kale, Port Jus

Roast Fillet of Wild Sea Bass, Braised Leeks, Samphire & Baby Potatoes, Crab Veloute, Mussels, Clams & Squid, Dill Oil

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

Desserts

Christmas Pudding, Brandy Snap & Vanilla Cream, Brandy Sauce

Tipsy Lemon & Raspberry Trifle, Chantilly & Almond Brittle

Warm Dark Chocolate Fondant, Kirsch Cherries, White Chocolate Namelaka, Honeycomb 

Winter Berry Fool Pavlova, Apple Crisps, Hibiscus Syrup 

Selection of British Cheeses, Iced Grapes, Biscuits, Festive Chutney
_______________

Selection of Jing Loose Leaf Tea & Rounton Coffee & Mince Pies

Christmas  Day Lunch 
£130 per person
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