FESTIVE DINING MENU

STARTERS
Duck Parfait

Brioche Soldiers, Clementine Gel, Truffle & Frisée Salad

Winter Squash Velouté Ve
Whipped Feta Cheese, Crispy Sage, Focaccia

Cured Salmon Pastrami
Treacle Bread, Celeriac Slaw, Caper-Raisin Purée

MAINS

Turkey Ballotine
Bacon Wrapped Turkey, Fondant Potato, Pigs in Blankets,
Sage & Truffle Stuffing

Seabass Fillet
Bouillabaisse Sauce, Mixed Shellfish, Shaved Fennel,
Garlic Croutons

Gnocchi VE
Beetroot Gnocchi, Roasted Garden Beets, Chestnuts, Kale,
Sage Brown Butter

Roasted Roots, Sprouts, Braised Red Cabbage for the Table

DESSERTS

Christmas Pudding
Brandy Anglaise, Brandy Snap

Ginger Pannacotta VE
Roasted Figs, Candied Walnuts

Chocolate Tart
Creme Fraiche Ice Cream, Black Cherry




