
C H R I ST M AS  DAY
185 per guest

FO R  T H E  TA B L E
Bread and Canapes

STA RT E R
C H O I C E  O F

Celeriac Veloute 
black truffle, almond biscotti

Game Terrine Croquette 
larded crostini, vecchia, pear, fig jam  

House Smoked Salmon 
yoghurt, orange, dill  

M A I N
C H O I C E  O F

Roast Jerusalem Artichoke Risotto 
smoked blue cheese

Poached Lobster Tail 
spiced gem hearts, gnocchi, saffron bisque butter sauce 

Roast Bronze-Breast of Turkey 
spiced leg ragu, sumac and pinenut stuffing

C H E E S E

A Selecton of Cheeses

D E S S E RT
C H O I C E  O F

Yule Log 
chestnuts, blackcurrant, meringue

Fried Christmas Pudding 
sweet wine buttercream  

Crème Catalan 
citrus cream, saffron


