
FESTIVE DINING MENU 
 

STARTERS 
Jerusalem Artichoke Soup 

Cranberries, Cobnut, Rosemary Scone 

Duck Parfait 
Black Cherry, Brioche

Cured Salmon 
Oyster Mayonnaise, Fennel, Pickled Cucumber

MAINS 
Turkey Bacon Parcel 

Pigs in Blankets, Traditional Garnish

Cod 
Braised Coco Beans, Alsace Ham, 

Champagne Velouté

Celeriac Croustade 
King Oyster Mushroom, Curried Lentils

DESSERTS
Christmas Pudding 

Custard, Red Currants

Pear & Blueberry Strudel 
Vanilla Ice Cream 

Isle of Wight Blue Cheese 
Ginger Cake, Rhubarb Chutney


