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Christmas Day Menu
135 pCT PCTSOTI

Canapés

\ Duck parfait profiteroles, cherry glaze
) Smoked haddock & quails egg scotch egg

Roast squasb fondant, tomato ragu, nettle salsa

Starters

Ravioli of Norfolk lobster, bisque, samphire, pickled kohlrabi
Pressed Aylesbury duck 1eg, Wbipped duck liver, smoked duck ham, macerated cherries
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Warm Lincolnshire poacher custard, confit yolk, grilled brassicas, black garlic & cruffle
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duck fat roast potatoes, sprouts, baby parsnips, mulled wine braised red cabbage, turkey gravy

Dry aged fillet of Herefordshire beef & braised shin of beef, duck fat roast potatoes, sprouts,
baby parsnips, mulled wine braised red cabbage, Yorkshire pudding, red wine jus //, }
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Butter poached halibut, Orkney scallop, grilled leek, champagne sauce, caviar

Dessert

Christmas pudding, mulled berries, caramelised marzipan, brandy sauce

Callebaut 70% chocolate delice, coco nib, Neals Yard yoghurt sorbet

Fen Farm Baron Bigod & Mrs Walsingham cheddar, frozen grapes, citrus honey, Neal’s Yard
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- Roast Norfolk Turkey crown, stuffed turkey thigh with a pork, pistachio & cherry stuffing, .>
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sourdough crackers

Petit Fours

AN

\

B O

Please let your server know if you have any allergies or intolerances. A full allergen menu is available. Calorie information may fluctuate, and we cannot
guarantee the absence of all allergens. Adules need around 2000kcal a day. A discretionary service charge of 12.5% will be added to your bill.
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