Christmas Day Lunch

Smoked trout tartare with horseradish cream

*%

Parsnip and roast chestnut soup with parsnip crisps
Foie gras, duck and artichoke terrine with beetroot chutney
Trio of salmon with mustard and dill sauce
Wild mushroom tart with poached egg and hollandaise sauce

*%k

Champagne sorbet

*%

Traditional roast turkey with chestnut stuffing, chipolatas and bacon, cranberry compote, roast
potatoes, carrots, Brussels sprouts
Wild Mallard of Duck fondant potato with baby leeks and celeriac jus
Lemon sole fillets with salmon mousse and scallops and champagne butter sauce
Potato and goat’s cheese roulade with red pepper reduction

*%

Valrohan warm chocolate tart with cinnamon ice cream
Christmas pudding with brandy sauce
Wild plum slice with custard
Fresh fruit sherry trifle

*%k

Selection of British cheese with celery, grapes and chutney served with oatcakes

*%

Coffee and homemade mince pies served with brandy butter

£100 per person

All our prices are inclusive of VAT at current standard rate
An optional 12.5% service charge will be added to your bill
To the best of our knowledge we do not use any genetically modified products,
where possible our ingredients are locally sourced and we only use free-range eggs
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