
christmas day 

a glass of r de ruinart brut nv

starter
cornish crab & scottish lobster
Pickled Cucumber, Avocado, Quail Egg

heritage beetroot
Whipped Goats Curd, Black Olive, Focaccia Crumb, Basil Oil

pressed terrine of norfolk quail & duck liver
Apple & Cider Jelly, Toasted Onion Brioche

 

main
roast bronze turkey

Pigs in Blankets, Roasted Winter Vegetables, Duck Fat Roasted Potatoes

fillet of wild seabass
Fine Fennel Puree, Caramelised Scallop, Lobster & Lemongrass Bisque

wild mushroom ravioli
Artichoke Puree, Chargrilled Baby Leeks, Confit Shallot

 

dessert
traditional christmas pudding

Candied Orange, Cognac Cream

buttermilk panna cotta
Cherry Compote, Whipped Chocolate Ganache, Chocolate Opaline

british cheese selection
Quince Jelly, Crisp Bread

mini mince pies, brandy butter

 

£225


