£145 Per person
Including a Glass of Champagne and Canapes

STARTER

Celeriac and Apple Soup (GFA) — Served with crispy shallots, basil ol
whipped butter and a soup roll
Allergens: Celery, Milk, Gluten
Goats Cheese, Beetroot and Walnut Arancini — Served with beetroot puree,
goat’s cheese cream and crispy sage leaves

A//crgcns: Milk, Nuts, Gluten, Lggs, Su/p/]ircs

Ham Hock and Pea Terrine — Served with apple and fennel slaw and toasted

sourdough
Allergens: Gluten, Mustard
Dill and Mustard Smoked Salmon Gravlax (GFA) — Served with horseradish

creme fraiche pickled cucumber, crispy capers and toasted sourdough

Allergens: Mustard, Fish, Milk, Sulphites, Gluten

sauce alongside a side salad
AI/CJ'gcns: Mustard, Gluten (filx‘t’)')

Vegetarian = V, Vegetarian available = VA, Vegan =VG, Vegan available = VGA, Gluten Free = GF, Gluten free
available = GFA. Please notify us in advance if you have any dietary intolerances or allergies we should be aware
of. Due to our processes we CANNOT 100% guarantee allergen free ingredients or environment. We do our best to

remove shot and bones from game & fish, there may however be a small possibility that some remain.




MAIN COURSE

Roast Norfolk Turkey Breast (GFA) — With a sage and onion stuffing,
chipolata sausage wrapped in smoked streaky bacon, roasted potatoes, honey
glazed carrots and parsnips, buttered sprouts and a red wine and thyme jus
O
Allergens: Gluten, Sulphites, Milk
Sirloin of Beef (GFA) — With a sage and onion stuffing, chipolata sausage
wrapped in smoked streaky bacon, roasted potatoes, honey glazed carrots and
parsnips, buttered sprouts and a red wine and thyme jus
Allergens: Gluten, Sulphites, Milk
Pan Roasted Halibut — Served with champagne velouté, Duchess potatoes,
samphire, buttered spinach and baby carrots
Allergens: Fish, Gluten, Milk, Eggs
Beetroot, Chestnut and Lentil Wellington (V) — With celeriac puree, baby
carrots, tenderstem broccoli and port and cranberry sauce
Allergens: Celery, Gluten, Sulphites
Spinach and Ricotta Ravioli (V) — With stilton and walnut sauce and

finished with roasted walnuts and pears
Allergens: Milk, Gluten, Nuts

DESSERT

Traditional Christmas Pudding (GFA) — Served with Créme Anglaise

Allergens: Gluten, Eggs, Milk, Nuts, Sulphites, Soya

Chocolate Yule Log — Served with fresh berries and Chantilly cream

Allergens: Gluten, Eggs, Milk, Soya
Amaretto Créme Brilée (GFA) — Served with amaretti biscuits

Allergens: Nuts, Gluten, Eggs, Milk

Chocolate and Clementine Torte (GF)(VGA) — Served with
Chantilly Cream and fruits
Allergens:

Apple, Cranberry and Orange Crumble — Served with orange Créme

Anglaise

Allergens: Gluten, Milk

Freshly Filtered Coffee with Mince Pies
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