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CHRISTMAS MENU £55PFP

STARTERS

Spiced Parsnip Soup and Chive 'V | add black truffle £10
Beetroot and Goats Cheese Tart, Rocket and Endive
Citrus Cured Sea Trout, Celeriac Remoulade
Smoked Ham Hock and Chicken Terrine, Burnt Apple Puree and Sourdough
Foie Gras Terrine, Poached Cherries and Brioche | £10 supplement

6 Oysters Mignonette Sauce | £10 supplement

MAINS
Norfolk Bronze Turkey, Roast Potatoes, Seasonal Veg, Bread sauce and Cranberry
Roast Sirloin, Celeriac Puree and Honey Roasted Carrots, Bordelaise Sauce
Monkfish, Trout and Prawn Fish Pie, Cheddar & Herb Mash
Vegetable Wellington, Roast Potatoes and Carrots
Whole Lobster Thermidor, Rocket and Endive Salad | £25 supplement
100z Rib Eye, Roast Tomato, Rocket, Triple Cooked Chips and Truffle Butter | £15 supplement

SIDES £5
Brussel Sprouts, Pancetta and Chestnuts
Roasted Potatoes

Honey Glazed Carrots

DESSERTS
Sticky Toffee Pudding, Butterscotch Sauce, Honeycomb Ice Cream
Mulled Wine Poached Pear, Chocolate Sorbet and Almond
Lemon Posset, Roasted Figs
Selection of Ice Cream and Sorbets
Valrhona Chocolate Fondant, Poached Cherries and Cherry Sorbet | £7 supplement

EXTRAS
Cheeseboard for the table £50 serves 4
Chocolate Truffle | £2each

Mince Pie | £2.50 each





