Christmas Party Menu
£27. ‘lflfarf courses

Curried parsnip Christmas soup

Filo tartlet filled with creamed roast beetroot and topped with goats cheese
in a Japanese breadcrumb crust

Smoked salmon and prawn parcel, fine bean and tomato concasse salad
with a shallot dressing

Pressed ham hock and smoked chicken terrine with a pea mousse
XXXXXXXXX

Pan fried tranche of cod, buttered sliced new potatoes, creamed savoy
cabbage and a grain mustard butter sauce

Classic roast local turkey, chestnut stuffing, chateau potatoes and home-
made cranberry confit

Roast breast of Gressingham duck, roast winter vegetables and roast garlic
mash

Traditional roast partridge, onion mash, bread sauce and crispy pancetta
with juices

Risotto of winter vegetables finished with forest mushrooms and Parmesan
XXXXXXX
Home-made Christmas pudding with a cinnamon cream and custard sauce
Warm creamy rice pudding with compote of Christmas fruits
Basket of ice creams with a butterscotch sauce
Poached pear bread and butter pudding with star anise ice cream

Board of British cheeses with grapes, biscuits and home-made chutney
(£2.50 supplement)



