Christmas Menu 2014

Roasted Pumpkin and Ginger Soup drizzled with truffle oil

3k 3k % 5k %k %k %k %k k k

Herb Crusted Pave of Cod with Smoked paprika dauphinoise, sautéed Curly Kale, Romanesco and Pickled
Lemon

or a

Cornmeal Rocket Pesto Polenta with Grilled Baby Vegetables and Slow Roast Heritage Plum Tomato an

sauce

3k 3k 3 3k %k %k >k %k k k

Lemon and Mint Sorbet

3k 3k 3 3k % %k >k %k k k

Citrus-Sage Roasted ‘Shalford Bronze’ turkey with Yorkshire pudding, Rosemary Roast Potatoes, Pigs in
Blankets, Winter Vegetables and Cranberry Sauce
or
Wild Mushroom and Baby Spinach Risotto served with Roasted Pine nuts, Sherry Vinegar Caramel, water
chestnuts and pecorino

3k 3k 3 5k %k %k >k %k k k

Christmas pudding with brandy sauce
or
Drunken Raisins and Carrot Cake with Chocolate soil and candied baby carrots

3k 3k % 5k %k %k >k %k k k

Petit Fours and Mini Mince Pies with Tea/Coffee

£55.00 for 3 course and £70 for 5 course meal (price is inclusive of vat)
Menu available from 1st - 26th December 2014




