CHRISTMAS MENU

£130 per guest

STARTERS

Smoked ham hock & duck terrine, clementine, carrots
Salmon gravlax, dill, cucumber, créme fraiche
Roasted artichoke soup, truffle, Comt¢ cheese croutons V

Hay-baked beetroot salad, goat's curd, walnuts, radicchio V

MAINS

Ballotine of Norfolk turkey, leg croquette, pigs in blankets, cranberry
Fillet of Hereford beef, caramelised celeriac purce, crispy onion
Turbot, artichoke purée, wild mushrooms, green peppercorn sauce

Celeriac Wellington, carrot purée, onion sauce VG

DESSERTS

Christmas pudding, brandy sauce, mince pie ice cream
Chocolate ganache, rum raisin ice cream, walnuts
Roasted plum crumble, ginger ice cream VG

Selection of ice cream & sorbets
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A discrctionzu‘y service clmrgc of 10% will be added to your table and is split cvcnly amongst the team



