
 

Starter

Winter minestrone, garlic bruschetta (Ve,C,S)
or

Smoked salmon, warm onion focaccia, shallot, baby caper & dill salsa (F,G,Sd)

or

Terrine of winter vegetables, artichoke, carrot, celeriac, beetroot crisps & cranberry remoulade 

 (C,V,Ve,Mu,Sd,G)

 

 

St Clémentine sorbet, candied zest (Sd,V,Ve) 

 

Main Course

 

Roast turkey, cranberry and sage stuffing, chipolatas, herb roasted potatoes, turkey gravy (G,Sd,E)

or

Wild fillet of sea bass, crayfish & saffron risotto, buttered kale (F,D,Cr)

or

Spinach, wild mushroom & pumpkin charlotte, mushroom ketchup, caramelised onion mash (G, S,d,V,Ve)

Dessert

A taste of the British isles at Christmas

Christmas pudding cheesecake with a silver sixpence (G,D,E,S,N), welsh amber tart (D,E,V), Scottish Cranachan

with whiskey, raspberry’s and toasted oats (D,G,V,sd), Irish yellowman (V,Ve), Irish cream gel (D,V)

or

Traditional baked apple with homemade mincemeat, granola, and coconut cream Cranachan (V,Ve)

or

Northamptonshire blue with quince jelly & water biscuits (D, G, V)

or

Traditional Christmas pudding, brandy sauce, cranberry and orange granola (G,D,E,N,Sd)
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