
FESTIVE FEAST
A Glass of Boll inger Special  Cuvee

Canapés
Parmesan arancini ,

parfait  brioche,  madeira jelly,
salmon ril lette,  compressed cucumber

To Start
Prawn & Crayfish Cocktail

gem lettuce,  xo marie rose,  cucumber

Game & Mulled Wine Terrine
red currant jelly,  toasted brioche

Potted Wild Mushrooms
cep & truffle buttered sourdough

The Main Event
Roasted Turkey Ballotine

maple & mustard glaze 
 spiced carrot puree,  roasted potato,  jus

Treacle Cured Beef Fil let
shoestring potatoes,  hispi  cabbage,  red wine jus

Heritage Beetroot & Spinach Parcel 
kale crisps,  forest mushroom sauce

Pan Fried Halibut
braised leeks,  cauliflower,  brown shrimp butter

Pudding
Sticky Christmas Pudding

Armagnac custard

Glazed Lemon Tart 
spiced clementine sorbet

Cherry & Pistachio Pudding
warm pistachio sponge, sour cherry compote,  vanil la custard

British Cheese Selection
quince jelly,  crackers

Tea,  Coffee & Petit  Fours

So m e  d i s h e s  m ay co nt a i n  a l l e rge n s .  Pl e a s e  l e t  u s  k n ow i f  yo u  h ave  a ny a l l e rg i e s  o r i nt o l e ra n ce s .

 We  a re  h a p py t o  p rov i d e  yo u  w i t h  a ny a l l e rge n  i nfo r m at i o n  yo u  n e e d .  Ve g a n .


