FESTIVE DINNER MENU

Y60 PER PERSON

Glass of Fizz on arrival

;]urried Parsnip Soup | Carrot Bhaji

Cured Salmon | Sweet&Sour | Beetroot | Horseradish

Partridge | Celeriac | Sprout

Chestnut Gnocchi | Squash Puree | Ras El Hanoet Chickpea
1_“ur1<ey | Trimmings

Braised Beef Cheek | Smoked Garlic Mash Potato | Glazed Carrot &Parsnip
Cod | Nori | Wasabi Creme Fraiche | Wild Rice

Roast Cauliflower| Cauliflower Leaf Kimchi | Spiced Raisin Granola
éheese Board

Hazelnut Chocolate Mousse | Cranberry

Spiced Orange & White Chocolate Cheesecake

Christmas Pudding | Brandy Sauce

Tea| Coffee & Mince Pie



