“ELMIS

CHRISTMAS DAY MENU

Canapes

Artichoke Velout¢ | Winter Truffle

Cauliflower Noisette | Cauliflower Tartar | Hazelnut Cream |
Maderia, Butter & Mustard Dressing

Venison tartar | Pine | Pomegranate
Scallop | Kohlrabi | Samphire | Buttermilk | Dill
Turkey | T_rimmings
Fillet | Beef Cheek | Swede & Carrot Puree
Turbot | Celeriac | Mushroom & Artichoke Fricassee | Truffle Sauce
Salmon | Honey | Cranberry | Almond | Pomegranate | Dill Sauce
Braised Red Cabbage Steak | Confit Garlic Yogurt | Maple | Chickpea | Sourdough

Tonka bean, meringue, clementine
Christmas Pudding
Dark Chocolate | Cranberry | Mascapone

Vanilla | Orange | White Chocolate Candle

Local Cheese | Fruit | Chutney | Crackers
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