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Starters

Gressingham Duck Leg Confit Salad
Kale & Heritage Cauliflower, Pomegranate Vinaigrette

~

Hot Smoked Salmon & Horseradish Tian
' Pickled Cucumber, Dill Oil, Herb Salad

~

Crayfish & Red Apple Cocktail
Lemon and Dill Mayonnaise
Roasted Heirloom Beets
White Radish Puree & Citrus Dressing, Sorrel Cress (vegan)

Main Courses

Angus Beef Medallion
Lyonnaise Potatoes, Garlic Portobello Mushroom, Baby Carrots, Bone Marrow Gravy
Slow Cooked Venison
Dauphinoise Potatoes, Sweet Red Cabbage, Green Beans
i -
Sage & Thyme Roast Norfolk Turkey Breast
Cranberry Stuffing, Roast Red Potatoes & all the Trimmings
Roasted Plaice Fillet
Brown Shrimp Butter, Dill Crushed Potatoes, Lemon Segments & Samphire
Roasted Vegetable & Chestnut Roulade
Savoury Jus (vegan)
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Desserts

Classic Christmas Pudding
Brandy Sauce, Winter Berries

~

Plum Frangipane Tart
Plum Compote, Créme Fraiche

~

r Orange & Ginger Mousse
Cranberry & Blood Orange Compote

~

Fresh Cut Fruit Plate (vegan)

Fresh/y Brewed Coﬁrc’c & Mini Mince Pies

Please choose one starter, one main course and one dessert for all guests.
Dietary requirements will be catered for with pleasure when pre-ordered.

Choice menu upgrade available at £12.50 +VAT per person.
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