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FEST IVE

S T A R T E R S

M A I N  C O U R S E

D E S S E R T S

R o a s t  T o m a t o ,  R e d  P e p p e r  &  B a s i l  S o u p

T r a d i t i o n a l  P r e s s e d  H a m  T e r r i n e
App le  &  C ide r  Chu tney ,  Who lemea l  Toas t

B a b y  H e r i t a g e  B e e t r o o t  &  H a z e l n u t  S a l a d
Fe ta  C rumb le

S l o w - R o a s t  T u r k e y
Apr i co t  S tu f f i ng ,  Roas t  Po ta toes ,  Ch ipo l a ta  Sausage ,
B russe l s  Sp rou ts ,  Tu rkey  Gravy

F i l l e t  o f  S a l m o n
Pota to  Cha r l o t te ,  W in te r  G reens ,  Beu r re  B l anc

R o a s t e d  S w e e t  P o t a t o  &  C a r a m e l i s e d  O n i o n  T a r t
Organ ic  Baby  Sp inach ,  Aged  Cheese  C rumb ,  W in te r
Greens ,  Wate rc ress  Sauce

W a r m  C h r i s t m a s  P u d d i n g
Brandy  Sauce ,  Rum &  Ra i s i n  I ce  C ream

V a l r h o n a  D a r k  C h o c o l a t e  D e l i c e
Raspber ry  Ge l ,  Madagascan  Van i l l a  Bean  I ce  C ream

S e l e c t i o n  o f  B r i t i s h  C h e e s e s  &  B i s c u i t s
Ce le ry ,  G rapes ,  F ru i t  Chu tney


	FESTIVE
	Menu
	STARTERS
	Roast Tomato, Red Pepper & Basil Soup
	Traditional Pressed Ham Terrine
	Baby Heritage Beetroot & Hazelnut Salad

	MAIN COURSE
	Slow-Roast Turkey
	Fillet of Salmon
	Roasted Sweet Potato & Caramelised Onion Tart

	DESSERTS
	Warm Christmas Pudding
	Valrhona Dark Chocolate Delice
	Selection of British Cheeses & Biscuits



