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£60.20

PER PERSON

CHRISTMAS DAY 2021

CANAPES AND A GLASS OF BUBBLY

STARTERS

ROOT VEGETABLE SOUP

SOURDOUGH BREAD (VGN GFO)

SMOKED DUCK PATE

PICKLED FENNEL. ORANGE CHUTNEY AND SOURDOUGH
TOAST (GF0)

FORT GREY CHEESE SOUFFLE
ROCKET SALAD AND TRUFFLE OIL (V. GF)

BLUE BOTTLE GIN CURED SALMON
LEMON (REME FRAICHE (6F)

PORK TERRINE

PICCALILLI AND SOURDOUGH TOAST

MAINS

ROAST TURKEY
ROAST POTATOES. ROAST VEGE TABLES. PIGS IN BLANKETS. GRAVY AND (RANBERRY
SAUCE (GF0)

BEEF WELLINGTON
TRUFFLE MASHED POTATO. BABY CARROTS. SAUTEED GREENS AND RED WINE JUS

SEARED SEABASS
A NEW POTATOES. SAMPHIRE AND A SAFFRON AND MUSSEL BROTH (GF)

MUSHROOM, CHESTNUT AND CRANBERRY TART
SAUTEED GREENS (VGN)

BUTTERNUT SQUASH GNOCCHI
CALVO NERO. BABY CARROTS, BEETROOT. RICOTTA AND ROASTED HAZELNUTS (V. N)

DESSERTS

TRADITIONAL CHRISTMAS PUDDING
(USTARD

APPLE AND CINNAMON TARTE TATIN
VANILLA ICE REAM (V)

CHOCOLATE MARQUIS
PEANUT BUTTER AND CARAMEL SAUCE AND CANDIED POPCORN (GFO)

V - VEGETARIAN MULLED WINE POACHED PEAR (VGF)
VGN—VEGAN ........................................................................................................................................................
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GF - GLUTEN FREE PETIT FOURS AND TEA / COFFEE
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