Prestige Menu
£48.75ph

Starters

Duck & Orange pate oo
Celeriac remoulade, date & fig chutney,
pickled red onion, crostini

Pan fried pigeon breast »
Beetroot, chicory, candied walnuté& quince puree

Citrus cured salmon e
Cucumber ribbons, dill créeme fraiche,
pickled red onion & rye crisp

Beetroot & whipped feta, tarleteo
Chicory, pickled pear & candied walnut

Scallops GFO)
Caluliflower gratin, samphire, caper & raisin
puree, bacon breadcrumbs

Seabass o»

New potatoes, confit onion, charred tenderstem
brocolli, samphire, champagne veloute

Roast turkey o»

Pig in blanket, stuffing, roast potatoes, honey glazed
carrot & parsnips, sprouts & kale, spiced red cabbage,
turkey gravy

Butternut, chesnut, cranberry pithivier

Wild mushrooms, spiced red cabbagde, kale &
sprouts & vedgdie gravy

Desserts

Mains

Gressingham Duck Breast e

Duck fat potato fondant, kale, celeriac puree, duck
& blackberry jus

Slow braised beef Cheek ¢

Truffle & parmesan mash, seasonal
greens, roasted carrot, crispy onions,
beef gravy

Christmas Pudding*
Brandy Custard

Spiced Apple & plum strudel

Custard

Stout sticky toffee pudding

Toffee sauce, vanilla ice cream

Chocolate Fondant
Frozen raspberry pearls, chocolate
sauce, honeycomb, vanilla ice cream

Salted Caramel profiteroles

Double cream

. (VG)
Vanilla Cheesecake cowo
Double cream

Cheese board asmenu



