CHRISTMAS DAY LUNCH MENU
Chef’'s Canapé Selection

STARTERS
Lobster & Crayfish Cocktail

Cocktail Sauce, Avocado, Baby Gem

Smoked Chicken & Ham Hock Terrine
Bacon Jam, Piccalilli Gel, Brioche

Severn & Wye Smoked Salmon
Warm Blini, Fennel Slaw, Herb Creme frache, grated horseradish

Jerusalem Artichoke Cappuccio VE
Truffled Foam, Focaccia Crisp

MAINS
Beef Wellington

Duck Fat Roast Potatoes, Hen of the Woods Mushroom,
GClazed Winter Vegetables, Red Wine Sauce

Sole & Salmon
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

Winterbocker Glory

Dark Cherries & Berries, Mulled Wine Syrup, Meringue

British Cheese Selection
Truffle Honey, Fig Jam, Crackers




