Christnas ﬂay

Starters
Ruasted pamphi and thyme soup with gragere cheese served with o warm orusty roll
time cared gradaths of solwon with o beetraot dye firished with o honey and wholograin mustard dressing and groen saled
Pan fried sealllps served on warm btuck puddling with tomats sasa
Fiished with a micro herh sabled
Gorgonzote and spixach sabed with pears, wabnuts with o balsamic and honey dressig

Horb roasted chichen and ham hook Cerrine served with tosted and homemade tomats chutrey

Ciia»ya,q& sorbet

~ o~

Mains

Medallions o Denthan estate venison and Jeef f//%t‘ served on a potats rosti with a braised wirter spived red cabbage p‘/}(/&ée(/ with junfper berrios and @ port sauce

Slow roasted orown af Tu zw&y ad goose with an apricot c’f«ff/}g/ served with J’fwa@ bacon a//‘@a/aaa/ a@?ﬂ/at«, roasted marss piper potatves, /rm{%ay ﬂf wikter
vegelables finished with a lpht jus and oranberry sace

Warn 0‘/;4, roasted cherry tomals and oamembert tart served with a green sabad f/}m’féer/ with a cranberry coullis

Tris of fioh

/%/(/ff/&é wrapped ix Purma tam and herd crasted cod f///et‘ stacked on champ potatoes with sabnon mousse topped with a poached 7««// ¢ egg served with faoﬂf cabbage

Desserts
Christnas pudiding served with ifa/n{y creme a/r;%v&’e
White chocolate and marasehio cherry bratoe served with a side af homemade shorthread

Trio af chooolute, chocolate browme, (tablan chocolate fmff/&& with an orange /7'7«0/‘ and @ mitl chocobute mithshake shot
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Cheese board

&ﬁ@ aond petit p‘nmf

£55 per head

Pa/mmt and pre order required i advance



