CHRISTMAS DAY LUNCH MENU
Chef’'s Canapé Selection

STARTERS

Lobster & Crayfish Cocktail
Seafood Sauce, Avocado, Baby Gem

Duck & Ham Hock Terrine
Toasted Brioche, Piccalilli, Parsley Emulsion

Loch Duart Salmon Gravlax
Celeriac Salad, Blini, Creme Fraiche, Caviar

Winter Squash Soup VE
Roasted Winter Squash, Crispy Sage, Toasted Hazelnut

MAINS

Beef Wellington
Duck Fat Roast Potatoes, Hen of the Woods, Glazed Winter Vegetables,

Red Wine Sauce
Halibut

Fondant Potato, Tiger Prawn, Tenderstem Broccoli,
Champagne & Caviar Sauce

Norfolk Turkey
Pigs in Blankets, Duck Fat Roast Potatoes, Glazed Winter Vegetables,
Sage & Onion Stuffing, Turkey Gravy

Celeriac & Truffle Risotto VE
Apple Caramel, Celeriac Crisps, Shaved Truffle
DESSERTS

Billion-Dollar Shortbread
Chocolate Tart, Shortbread, Gold, Toffee Ice Cream

Christmas Pudding
Brandy Custard, Candied Orange

Holiday Ice Cream
Soft Serve, Dark Cherries & Berries, Mulled Wine Syrup, Jelly Sweets

British Cheese Selection
Truffle Honey, Fig Jam, Crackers
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