CHRISTMAS
Lty N

STARTER

Mackerel, lemon puree, beetroot and watercress
salad

Conlfit salmon, fresh apple, pickled cucumber and
sorrel

Orzo, Jerusalem artichoke, whipped créme fraiche

Chicken and cranberry pressing, date ketchup and

chicken skin granola

MAIN COURSE

Venison haunch, suet pudding, shallot,
caramelized celeriac
Rolled Turkey breast, herb stuffing, pommes
pont neuf, brussel sprout
Pan fried hake, curried velouté, mussel, sea
vegetables and new potatoes
Fire roasted potato, chestnut puree, BBQ’d hen

of the woods, cream sauce

DESSERT
Christmas pudding, brandy, clotted

cream ice cream, festive crumb
Chocolate Marquise, passionfruit and soy
Date delice, mandarin sorbet, macadamia
Selection of cheese, grapes, chutney and
crackers




