Starters

—— e French onion soup, goats cheese crostini B — g
Lobster bisque, sesame seed toast, brandy cream, crevettes
Spiced butternut & beetroot terrine, pickled salsa, maple syrup & french slice

Pigeon salad, mulled wine vinaigrette, watercress & rocket, pomegranate & walnut crumb

> Main Dishes )

Turkcy, mulled wine cabbage, baked romanesco, buttered baby carrots, bone marrow gravy & all the trimmings
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\ Pan scared monkfish, pistachio & bacon crumb, rosts, tender green beans & Brussels sprouts. whiskey sauce
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Duck breast, potato fondant, parsnip purée & crisps, creme of cassis sauce \_

Vegetable Pithivier, smoked pomme pur€e. herb salad & toasted pumpkin seeds
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Christmas pudding with brandy cream 3_\\5\%
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Mulled wine pear, berry compote & chantilly cream

’;“/{"X’ Rich chocolate trifle, kitsch cherry sponge, chocolate mousse -2;';{, J/ / | ¥
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R cheese board ~ cheddar, blue, cranberry Wensleydale & smokcd//)'\‘ L0\
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Tea or coffee

£90 per person




