Al nei da

Traditional Christnmas nmenu

d ass of Chanpagne on arrival

To start

Severn and We organi c snoked sal non, traditionally garnished
O
Terrine of foie gras and ham hock, picked grapes and toasted poil ane
O
Jerusal em arti choke, chicory, apple and wal nut sal ad

Pal ette refresher
Chanpagne and pink grapefruit sorbet
Mai n cour se
Roast free range turkey or goose with all the trimm ngs
O
Pithivier of butternut squash, ceps and goats cheese
Dessert
Chri st mas puddi ng, brandy cream and custard
Served at the table for the whole table

O

Passion fruit soufflé [please allow 20 mns ]
O

Extra bitter chocol ate fondant, prune and Arnmagnac ice cream
Cof fee and m nce pies

£65 for 4 courses
£95 for 4 courses with 3 matching w nes



Pl ease choose either turkey or goose for nmain course and whether you
woul d l'i ke Christmas pudding for the whole table at the tinme of
booki ng.



