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STARTERS
Roast Butternut Squash Soup with a Goats Cheese and Fine Herb Beignet

or

Seared Gressingham Duck Ballantine, Spiced Tomato & Satsuma Chutney & Toasted Brioche
or

Vodka & Beetroot Cured Salmon Gravadlax with Beetroot Creme Fraisch & Buckwheat Bilinis
or

Five Spiced Vegetable Spring Roll, Sweet & Sour Caramel & Sakura Cress Salad (V)

Pan-Roasted Escalope of Turkey, “Pigs in Blankets”, Chestnut Stuffing & Sundried Cranberry Jus

or
Peppered Rump of British Beef (served Medium Rare),Sautéed Wild Mushrooms & Garlic and Red
Wine & Thyme Jus

or

Crisp Skinned Fillets of Seabass, Curried Sweet Potatoes and Chilli Oil

or
Honey & Rosemary Roasted Vegetable Strudel, Roasted Chestnuts & Cherry Tomatoes and
Sunblushed Tomato Pesto (V)

All served with duck fat roasted potatoes & vegetables (no duck fat on vegetarian dish potatoes!)
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Desserts

Traditional Homemade Christmas Pudding, Redcurrant Puree & Brandy Sauce
or

Winter Fruit Trifle, Mulled Wine Jelly, Creme Anglaise, Chantilly Cream, Basil Sugar & Sable Biscuit

or

Mille-Feuille of White and Bitter Belgian Chocolate with Black Cherry Compote

or

Classic British Cheeseboard, Red Onion Marmalade, Celery, Grapes & Walnuts

£25.00/HEAD
DEPOSIT OF £5/HEAD

PREORDER ANY BOTTLES OF OUR 7 HOUSE WINES AND RECEIVE 20% DISCOUNT ON ALL BOTTLES!

PREORDER MUST BE RECEIVED AT LEAT 7 DAYS PRIOR TO THE MEAL



