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WILD MUSHROOM & TARRAGON SOUP WITH PICKLED MUSHROOMS AND CRUSTY BREAD
SEARED KING SCALLOPS WITH BLACK PUDDING FRITTERS AND PEA PUREE
BEEF CARPACCIO WITH HORSERADISH AND STILTON CREME FRAICHE. PARSNIP CRISPS
ASIAN TUNA STEAK TARTARE WITH CHILLI CITRUS AND SOY AND SESAME CRACKERS
BUTTER BASTED TURKEY BREAST WITH SAGE AND ONION STUFFING. ROAST POTATOES

AND PARSNIPS. CARROT AND SWEDE PUREE., SPROUTS. PIGS IN BLANKETS AND GRAVY

PAN ROAST DUCK BREAST WITH ROSTI POTATO. TEXTURES OF PARSNIP. PORT AND
BLACKBERRY SAUCE

GRILLED HALIBUT LOIN WITH CLAM AND FRESH HERB RISOTTO PARMESAN SHAVINGS AND
HERB OIL

NUT ROAST WITH ALL THE TRIMMINGS AND VEGETARIAN GRAVY
HOMEMADE CHRISTMAS PUDDING WITH BRANDY SAUCE
FIVE CHEESE SELECTION WITH CRACKERS CHUTNEY AND FRUITCAKE

DARK CHOCOLATE FONDANT WITH SALTED CARAMEL CENTRE. HONEYCOMB. VANILLA ICE
CREAM

TRADITIONAL SHERRY TRIFLE WITH HOMEMADE JELLY. CUSTARD. AND FRESH CREAM

Infe bnsbenTinf fly o il affee

SERVED 12-3PM
£735PP
£30 FOR UNDER 128



