
PARTY FEAST
Hand Cut Smoked Salmon

dill  crème fraiche,  pickled cucumbers,  rye crisps

or

Country Game & Pistachio Terrine
cumberland sauce,  balsamic onions,  sourdough

or

Roasted Celeriac & Thyme Soup
apple,  hazelnuts,  chive oil

Traditional Roasted Turkey Breast
pigs in blankets,  sprouts & chestnuts,  pomme fondant

or

Pan Fried Seabream
winter vegetable cassoulet,  parsnip crisps,  curry oil

or

Mushroom Chestnut Thyme Pithivier 
Squash puree,  kale,  Maderia caramel

Signet Christmas Pudding
 brandy cream

or

Winter Fruit Eaton Mess
nutmeg chantil ly,  meringue

or

Pineapple Ravioli  
coffee poached pineapple,  coconut 

or

British Cheese Selection for Table
Quince jelly,  crackers 

£14 per person

Tea,  Coffee & Mini Mince Pies

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 .


