CHRISTMAS

MENU

A MU S E B O UCHE
Celeriac Cracker, Taramasalata, Pickled Cucumber
Tuscan Chicken Liver Crostino, Crispy Capers

T O S TART

Cornish White Crab Risotto, Chilli, Rocket, Chorizo Crumb

Pressed Haom Hock Terrine, Piccalilli, Soft Quail Egg, Brioche

Spiced Parsnip and Bramley Apple Soup, Brie and Cranberry Toastie

T O FOLLOW

Roasted Turkey, Pig In Blanket, Roast Potatoes, Roast Root Vegetable,
Steamed Greens, Turkey Jus

Fillet of Beef, Creamy Potato, Confit Onion, Italian Gremolata, Juniper Jus
Halibut, Parsnip Purée, Cucumber Caviar, Samphire, Shellfish Velouté
Creamy Mushroom, Spinach and Chestnut Pappardelle

T O F I NI S H

Panettone Bread and Butter Pudding, Mascarpone Cream
Chocolate Caprese Torte, Hazelnuts, Warm Chocolate Sauce
Cinnamon Creme BruUlée, Oat Crumble

An addictional 8% for logistics, loading of food, travel to and from the venue and cleaning of the
kitchen will be added to the bill
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