® Smoked Salmon Terrine ® Chorizo & Sciui.d. Skewers
Delicate smoked salmon terrine Chorizo and tender
with fresh herbs and citrus . sciujd. skewers with mango salsa.
® Carrot & Coriander Sou.,: (v) ® Burrata Salad (v)
Vel carrot and coriander soup, Crca.mﬂ burrata. with heri
served with warm sou.rdough. tomatoes, basil and extra virgin
olive oil.

® Roast Turl(eﬂ ® Herb-Crusted Salmon
Traditional roasted breast Oven-roasted. salmon with a fr’esh
with sage and onion stu.f A herb crust and hollandaise sauce.
served with rich gravy.
® Aqed Sirloin of Beef ® Mushroom Bourquignon en Croite (v)
Roast sirloin qf becf; cooked. mediwnm, Rich mushroom bow:guigrwn. baked
with red wine gravy. in 30Uen puff pastry.

FIVE COURSE

CHRISTMAS FEAST
ol

GLASS OF CHAMPAGNE ’%
A chilled gla.ss of Chamf;a.gnr_ on arrival.

— STARTERS (CHo0SE ONE) —

AU. starters served with fr&s‘\lﬂ ba]cu{. sourd.augh.

— MAINS (Choose ong) —

Slow-Roasted Porchetta
Cris ork b stuffed with herbs,
SRR
All mains are served with roast Ibotatoes,
I’wn&g roasted Pa.rsru.f.-s & carrots, sprouts with chestnut,
braised red cal:baﬂe, pigs in blankets, caul.t,fl,owcr cheese,
Yorkshire Pu.dd.u\ﬂ‘ rich gravy.
Salmon is served with crushed new Potafoe.s,
mixed Lea.f salad and hollandaise sauce.

— DESSERTS (cHooSE ONE) —

Christmas Cheesecake ® fresh Fruit &

Fe.sti.ve cheesecake with Vanilla lce Cream '%i
winter berrg comf:ofe. A ng‘vt selection of fresh frw.t

Classic Sherr 77‘LfLe served with va.ruUa. ice cream.

Traditional. s ;urvy trifle with ® Christmas P
custard, sponge and whipped cream. Traditional Christmas pudding

with b cream.

< TO FiNISH €
Pedro Ximénez Sku'r:’
Fr‘eshb_i Brewed Qﬂu & Mini Mince Pie

£99.95 7 rer_rerson

PRE-ORDER AND PAYMENT IN ADVANCE REQUIRED

——— A 12.5% SERVICE CHARGE WILL BE ADDED TO YOUR BILL



