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CHRISTMAS DAY

AMUSE-BOUCHE

Confit goose wrapped in stuffing

STARTERS
Celeriac and chestnut soup with coffee-baked celeriac (V)
Pigeon breast with farro and pancetta risotto, and game consommé
Scallop with smoked potato, pancetta, cider beurre blanc, and caviar
Potato and truffle terrine with Comté espuma (V)
Smoked salmon with rye bread, dill, capers, and horseradish cream

Duck liver parfait tart with port jelly, duck fat and cherry crumb

ROASTS
Poached turkey with braised turkey leg croquette
Roast sirloin with beef cheek and Marmite croquette
Roast pork belly with smoked apple purée

All of the above are served with
Pigs in blankets
Yorkshire pudding
Roast potatoes
Black Cow Cheddar cauliflower cheese
Brussels sprouts with pecans and a lemon and sage crumb (N)
Roasted carrots with honey and pancetta

For those with specific allergens who would like to know more about the dishes on our menus,
please ask a member of our team who will be glad to assist.

(N) Contains nuts (DF) Dairy free (V) Vegetarian (VG) Vegan
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MAINS
Salsify tarte tatin with sprout leaves and Mont d’Or mousse (V)

Roasted plaice with smoked cauliflower purée, brown shrimp dressing, and nori Pommes Anna

WASSAIL

Cider sorbet with treacle, burnt apple purée, dried apple, and apple sponge

DESSERTS
Hazelnut soufflé with hazelnut and cocoa nib crumb, and malted milk ice cream (N)
Milk chocolate marquise, cherry compote, pecan crumb, and tonka ice cream (N)

White chocolate and cranberry bread and butter pudding
with burnt orange ice cream, and pain d’épices crumb

Christmas pudding with Baileys ice cream (N)

Selection of cheeses with thyme crackers, and apple ketchup

PETIT FOURS

Twelfth Night coffee choux bun

For those with specific allergens who would like to know more about the dishes on our menus,
please ask a member of our team who will be glad to assist.

(N) Contains nuts (DF) Dairy free (V) Vegetarian (VG) Vegan



