
Christmas Menu

Amuse Buche

Main Course

Dessert

Wild mushroom and truffle arancini (v, gfa)
Confit garlic mayonnaise, aged parmesan

Roasted Butternut squash and sage veloute, toasted pumpkin seeds and parsley oil (vg, gf)
Carpaccio of beef, aged balsamic, parmesan, olive oil jam and pickled beetroot (gf)

Maple hot smoked salmon, cucumber, horseradish, crème fraiche, 
new potato crisps and dill oil (gf)

Roasted Norfolk Turkey and smoked bacon ballotine, cranberry stuffing, duck fat roast
potatoes, pea, pancetta and sprout fricassee, roasted parsnip and red wine jus 

Seared fillet of sea bream, lemon and olive gnocchi, butternut squash and chilli puree, 
salsa verde 

Seared 8oz siroin of beef, truffle and brie dauphinoise, beetroot puree, roasted cauliflower, 
wild mushrooms, bone marrow jus (gf)

Chargrilled salt baked celeriac steak, garlic wild mushrooms, confit shallots, peppercorn
sauce, watercress (gf,vg)

Christmas pudding fritter, cinnamon sugar, plum and ginger compote, vanilla ice cream (v)
Lemon and clementine posset, lime syrup, brown sugar vanilla biscotti (v)

Chocolate and salted caramel tart, chocolate brownie ice cream, cherry gel (v)

Freshly brewed coffee with homemade petit fours

Homemade focaccia, smoked sea salt butter

Starter

Intermediate
Mulled wine sorbet (gf, vg)
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