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Carrot & Parsnip Soup with Crusty Bread
Homemade Chicken Parfait with Brioche Toast & Festive Chutney
Honey-Baked Figs with Goat’s Cheese, Balsamic & Dressed Salad
Smoked Salmon Tartare with Lemon & Herbs, Served with Homemade Toast
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Roast Turkey Crown, Port & Cranberry Stuffing, Pigs in Blankets & All the Trimmings

Slow-Braised Featherblade of Beef with Roasted Vegetables & Pommes Purée

Pan-Seared Cod Loin with Chorizo Cassoulet, Topped with Salsa Verde
Confit Duck Leg, Glazed Carrots, Pommes Purée & Red Wine Jus

Butternut Squash, Spinach & Feta Puff Pastry Pie Served with Vegetables
& Pommes Puree

Dessert
I

Cherry Creme Brulée with Brown Butter Shortbread Crumb & Cherry Compote
Christmas Pudding with Brandy Cream
Chocolate Délice with Chantilly Cream
French Apple Tart with Madagascan Vanilla Ice Cream b
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Cheese Board, Selection of the Finest Cheeses with Homemade Festive Chutney,
Grapes & Crackers

(+£4.50 supplement)
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2 Courses £29.95
3 Courses £34.95
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