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STARTERS

Local Mussels, White Wine, Shallot, Garlic, Parsley Cream Sauce,

Toasted Ciapanini
Chicken Liver Parfait, Thyme Butter, Toasted pistachio Fresh
' Raspberries, Toasted Crostini's
Lightly Spiced Apple & Parsnip Soup, Rosemary Crotons &

Toasted Ciapanini

Goat Cheese & Red Onion Jam Arachne, Smoked Tomato & Basil

Romseco Sauce '

MAINS

Roasted Turkey, Roasted Potatoes, Honey Glazed Carrot & Parsnips Celeriac
_ Purée, Sage & Pork Stuffing, Pigs in Blankets, Served With Seasonal Vegetables &
Turkey Gravy
Pan Fried Salmon Fillet, Chive Crushed Potato, Mussel & Prawn Cream Sauce,
Fine Green Beans Roasted Cherry Vine Tomato’s Dressed Water Cress
Pork Tenderloin Garlic & Sage Fondant Potato, Carrot Purée, Green Beans Wrap
in Parma Ham, Black Pudding Bon Bon, Calvados Sauce

Butternut Squash & Wild Mushroom Risotto, Feta Cheese & Sage Crumb Basil Oil|

& Dressed Pea Shoots ‘ o '

DESSERT

Traditional Christmas Pudding, Brandy Sauce or Créme Anglaise
Lemon Créme Bralée Shortbread Biscuit Blackberry Compote
White Chocolate Cranberry Bread & Butter Pudding& Pouring Cream

Chives
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