
CHRISTMAS PARTY MENU
Monday to Saturday – Lunch and Dinner

STARTERS 

Gin and Lime Cured Salmon 
Lemon, caviar, radish, frisée

Game Terrine 
Venison, pheasant, duck, Port wine, truffle brioche

Beetroot Textures 
Goat’s cheese mousse, pine nuts, aged balsamic

MAINS

Slow Roasted Traditional Turkey 
Apricot and chestnut stuffing, pancetta sprouts,  

honey glazed roots, roast potatoes, turkey jus

Seared Fillet of Seabass  
Lemon potato, pak-choi, shrimp brown butter

Girolle Mushrooms 
Risotto, spinach pesto, ricotta, mesclun and herb

DESSERTS

The Nici Christmas Pudding 
Brandy sauce, vanilla ice cream

Limoncello Tiramisu 
Vanilla mascarpone, cherries, lemon curd

Chocolate Truffle Torte 
Seville orange, chocolate and orange ganache, crème fraîche
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