FEST]V[ MENU 37.00 for 3 courses

STARTERS

Roasted butternut squash
& sage soup v+

served with warm bread 499%cal

‘Warm beetroot & red onion tart ve

whipped Greek cheese, semi-dried
tomato, candied walnut salad 450kca/

Oak smoked salmon
soft-boiled free-range egg, caper & shallot
dressing, toasted crostini 454kca/

Duck liver paté
plum & ginger chutney, toasted brioche
647kcal

Roast breast of turkey

pig in blanket, pork & apricot stuffing, roast

potatoes, glazed carrots, thyme buttered

sprouts, parsnip purée, gravy 7410kcal

Roasted rump of beef
‘served pink’, chive mash, Tenderstem®
broccoli, chestnut mushroom sauce 7764cal

Pan-fried sea bass
new potatoes, king prawn Provengal sauce,
samphire 465kcal

Pumpkin, roasted butternut squash DESSERTS

& sage ravioli ve*

creamy superstraccia™ cheese, herb oil Black forest panna cotta v

& crispy sage 869kcal sour cherry compote, forest berry
sorbet 517kcal

Chocolate & praline torte Ve
chocolate blood orange ice cream 550kcal

Burnt basque cheesecake v
banana cream, honeycomb, miso caramel
sauce 742kcal

Warm Christmas pudding v
spiced brandy custard and spiced fruit
comp&te 494kcal

If you have an allergy or intolerance, please speak to a
member of our team before you order your food and
drinks. For full allergen and dietary information visit our
website. Adults need around 2000 kcal a day.

A discretionary optional service charge of 10% will

be added to your bill.




FESTIVE MENU NGCI

STARTERS

Wild mushroom & chestnut soup v
sautéed wild mushroom, cheese wafer, ngci
bread 492kcal

MAINS

Roast breast of turkey

pig in blanket, pork & apricot stuffing, roast
potatoes, glazed carrots, thyme buttered
sprouts, parsnip purée, gravy 7410kcal ;
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‘served pink’, chive mash, Tenderstem®
broccoli, chestnut mushroom sauce 776%cal T iy

Pan-fried sea bass DESSERTS -—
new potatoes, king prawn Provengal sauce, Black forest panna cotta v j

samphire 465kcal sour cherry compbéte, forest berry
sorbet 5114cal

Chocolate & praline torte ve
chocolate blood orange ice cream 550kcal

Burnt basque cheesecake v
banana cream, honeycomb, miso caramel
sauce 782kcal

If you have an allergy or intolerance, please speak to a
member of our team before you order your food and
drinks. Full allergen and dietary information visit our
website. Adults need around 2000 kcal a day.

A discretionary optional service charge of 10% will

be added to your bill.




