CHRISTMAS PARTY MENU

STARTERS

Curried Parsnip & Cauliflower Velouté

Smoked Mackerel Rillette
Kohlrabi pickle | lime aioli | Sourdough Crackers

Mushroom Arancini

Celeriac & Chestnut Purée | Pickled Shallots | Herb Oil

Whipped Duck Liver Parfait
Spiced Beetroot Ketchup | Sourdough | Pistachio Dukkha

Smoked Leek & Wild Mushroom Tart
Soft Hens Egg

MAINS

Traditional Roast Turkey
, Chestnut & Apricot Stuffing | Pigs In Blankets | Roasted Winter Vegetables

Slow Cooked Pork Belly
Caramelized apple ketchup | Celeriac Dauphinoise | Broccoli | Honey Glazed

Carrots | Pork Jus

Pan Fried Hake Fillet
Parsnip Velouté | Mash | Chestnut & Kale

Chestnut & Cranberry Nut Roast
Roasted Winter \/egetables

DESSERTS
Mulled Winter Fruits Sponge

Cinnamon Custard | Vanilla Ice

Baked Mont Blanc Cheesecake

Burnt Meringue | Pecan Crunch

Selection Of Local British Cheeses
Dried Prunes | Spiced Red Onion Confit | Wheat Wafers

If you have any dietaries or allergies please notify when booking.
WEDNESDAY TO SATURDAY

esopp for lunch (no minimum)

t6opp for dinner (minimum 20 people)



