CHRISTMAS PARTY MENU

24" NOVEMBER ~ 24" DECEMBER
TWO COURSES ~ £32 THREE COURSES ~ £38

STARTERS

CHICKEN LIVER PATE
CROSTINIS, CORNICHONS ¢4 ONION CHUTNEY

PORK BELLY
APPLE VANILLA PUREE, ROASTED BEETROOT ¢ MUSHROOMS

GIN & BEETROOT SALMON
CREAM CHEESE, MUSTARD ¢ DILL DRESSING, BASIL OIL, GRANARY TOAST

MUSHROOM BRUSCHETTA
CREAMY MUSHROOMS, WALNUTS, ONIONS, BALSAMIC PEARLS, ONION CRISPS, PARMESAN, GARLIC BREAD

MAINS

RoASsST TURKEY
FONDANT POTATO, CHESTNUT ¢ PANCETTA STUFFING, GRAVY, BRUSSEL SPROUTS, HONEY GLAZED CARROTS

BRAISED BEEF BRISKET
HORSERADISH MASHED POTATOES, ROASTED ROOT VEGETABLES, TENDERSTEM BROCCOLI

PAN FRIED DUCK BREAST
PARSNIP PUREE, BRAISED KALE, POACHED BLACKBERRIES, ROASTED CARROTS, RED WINE JUS

ORANGE & CRANBERRY SALMON FILLET
CELERIAC ¢ SWEET POTATO PUREE, BRAISED CABBAGE, GREEN BEANS, ALMONDS ¢ POMEGRANATE SEEDS

PUMPKIN ¢ WILD MUSHROOM RIsoTTO
CREAMY ARBORIO RICE, PARMESAN ¢+ TRUFFLE OIL

DESSERTS

MINT TRUFFLE TORTE
WHITE CHOCOLATE MOUSSE, DARK CHOCOLATE ¢ MINT, BISCUIT BASE

CHRISTMAS PUDDING
BRANDY SOAKED SPONGE WITH RAISINS ¢4 SULTANAS, DOUBLE CREAM ¢ RED CURRANTS

APPLE ¢ BERRY CRUMBLE
CINNAMON ¢+ OAT TOPPING, CARAMEL CUSTARD

STEM GINGER CHEESECAKE
VANILLA CHEESECAKE TOPPED WITH STEM GINGER ¢ TOFFEE SAUCE
ALL DISHES ARE SUBJECT TO AVAILABILITY.

ALL GUESTS MUST PRE-ORDER ¢ PRE-ORDERS MUST BE SUBMITTED BY ONE WEEK PRIOR TO BOOKING DATE.
A 12.5% SERVICE CHARGE WILL BE ADDED TO YOUR FINAL BILL



	CHRISTMAS PARTY MENU
	24TH NOVEMBER ~ 24TH DECEMBER
	TWO COURSES ~ £32      THREE COURSES ~ £38


	STARTERS
	Chicken Liver Pate
	Crostinis, cornichons & onion chutney

	Pork Belly
	Apple vanilla puree, roasted beetroot & mushrooms

	Gin & Beetroot Salmon
	Cream cheese, mustard & dill dressing, basil oil, granary toast

	Mushroom Bruschetta
	Creamy mushrooms, walnuts, onions, balsamic pearls, onion crisps, parmesan, garlic bread


	MAINS
	Roast Turkey
	Fondant potato, chestnut & pancetta stuffing, gravy,  brussel sprouts, honey glazed carrots

	Braised Beef Brisket
	Horseradish mashed potatoes, roasted root vegetables, tenderstem broccoli

	Pan Fried Duck Breast
	Parsnip puree, braised kale, poached blackberries, roasted carrots, red wine jus

	Orange & Cranberry Salmon Fillet
	Celeriac & sweet potato puree, braised cabbage, green beans, almonds & pomegranate seeds

	Pumpkin & Wild Mushroom Risotto
	Creamy arborio rice, parmesan & truffle oil


	DESSERTS
	Mint Truffle Torte
	White chocolate mousse, dark chocolate & mint, biscuit base

	Christmas Pudding
	Brandy soaked sponge with raisins & sultanas, double cream & red currants

	Apple & Berry Crumble
	Cinnamon & oat topping, caramel custard

	Stem Ginger Cheesecake
	Vanilla cheesecake topped with stem ginger & toffee sauce



