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CREAMY SOUP OF SWEDE AND BEAN

CURD (V, VG )
With white Truffle Oil

HONEY & TREACLE MEATBALLS
On bed of Sauteed Radicchio-Chicory

MANCHURIAN CHICKEN & SPANISH
CHORIZO BROCHETTE BITES

With Mixed Baby Leaf Salad
SMOKED SALMON CRUMPETS

With Cream Caperberries Butter
PANGASIUS MINI FISH & CHIPS

Marmite Roasted Potato, Truffle Shanti & Tartarte
Sauce

ZEA-SACCAHRATTA SWEETCORN
FRITTERS.(V,VG)

With Red Chicory, Sweetchilli and Poppadom
Crisp

WW

GELATO MANGO SORBET (V,VG)

ANDALUSIAN SMOKED SALMON
GAZPACHO SHO'T




CHRISTMAS BACON WRAPPED TURKEY
ROAST OR QOURN MEATLOAF(V, VG)

With Marmite Roasted Spuds, Wild Boar Piggy Blankets. Brioche Bread
Pudding, Root Vegetables and Cranberry Gravy sauce

BEEF FILLET EN CROUTE

With Crushed Roasted Spuds, Asparagus Spears, Mushroom Sauce, Root
Vegetables

POMEGRANATE & ORANGE BRAISED BREAST
OF DUCK

With Fennel Rice and Asparagus Spears '
BENI SHOGA TERIYAKI ATLANTIC SALMON ';/

\\ Z Fennel Rice,Asparagus Spears, Crispy Nori,lIrigoma Black Sesame and Red

Ginger Shoots

NEZ FRIZZLED PANGASIUS SOUTH ASIAN GENUS @l
COCOS CURRY =

Fennel Rice,Crispy Papadum,Naan Bread with Pear Chutney Dip

BLACK SEPIA TAGLIOLINI
ARRABIATA(V,VG)

With Tomato Mama Marinara

TOFU AND BELUGA LENTILS MASALA
(V, VG)

Fennel Rice,Crispy Pappadom,Naan Bread with Pear Chutney Dip




MULLED WINE OR MULLED CIDRE

Desseds

MATCHA & COFFEE TIRAMISU CUPS (V)
With Strawberry Ice-Cream/Sorbet

Il POMEGRANTE & RED VELVET CAKE.(V,VG)

With brandy Sauce and Sorbet/Ice-Cream

RASPBERRY CHARLOTTE CHEESECAKE

With Choclate Marbeld Pencil

o

TEA, COFFE AND COOKIES
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