
Starter

Jerusalem artichoke and porcini salad with balsamic dressing (SD)

Smoked salmon, avocado, radish with ginger dressing (F)

Duck liver parfait, fig chutney with sourdough tuille (G)

Dressed crab, lemon mayonnaise with baby gem lettuce (Cr,E)

Main Course

All mains are served with roast potatoes, braised red cabbage and seasonal

greens

Beef wellington with madeira sauce (G,E,M)

Roast turbot with palourde clams and sea beets (F,Mo)

Chestnut and squash loaf with winter truffle (N)

Dessert

Christmas pudding with Brandy butter (G, E, M) 

Sticky toffee pudding with clotted cream (G, E, M)

Apple and calvados trifle (G, E, M)

Profiteroles (G, E, M)

Mince pies (G, E, M)

Tea & Coffee

  CHRISTMAS PREMIUM MENU
Available from 13th November to 20th December


