COURSES
WELCOME DRINK

=85

ON ARRIVAL
A glass of Balford English Sparkling Wine

STARTERS
JERUSALEM ARTICHOKE SOUP
truffle toast Melba (VE)

CITRUS CURD SALMON GRAVLAX
salmon roe

COUNTRY SIDE GAME TERRINE
yellow wine gelée

BEETROOT CARPACCIO
goats’ cheese mousse & pine nuts (V)

MAIN
TRADITIONAL ROAST TURKEY
pig in blanket and trimmings

POACHED TROUT
crushed potato, white balsamic & lemon sauce

WILD MUSHROOM RISOTTO
Parmesan cream (V)

GRILLED CAULIFLOWER STEAK
pomegranate molasses & chimichurri (VE)

All served with roasted root vegetables, rosemary potatoes, Brussels sprouts

DESSERT
TRADITIONAL CHRISTMAS PUDDING
custard

CHOCOLATE FONDANT
salted caramel sauce

SELECTION OF CHRISTMAS SORBETS (VG)

FINISH
Filter Coffee and mince pie




