kitchen

Christmas Menu 2009

Evening Lunch
Sunday to Wednesday - 3 courses - £35.00 Monday to Sunday - 2 courses - £15.50
Thursday to Saturday - 3 courses - £39.50 Monday to Sunday - 3 courses - £19.50

Butternut Squash & Bramley Apple Soup crusty bread & butter
Cornfed Chicken Liver Parfait brioche crostini, pear chutney
Smoked Salmon Blini beetroot jelly, cream cheese

Roast Mediterranean vegetable short tart red onion marmalade (v)

Free Range Turkey Breast pork & chestnut stuffing, smoked pancetta, sage mash, wild mus room sauce
Gressingham Duck Breast celeriac puree, lentils & spinach, tarragon cream
Vermouth Baked Cod basil cream & tomato diamonds, chive new potatoes

Goats Cheese & Leek Parcel pine nuts, parmesan, aubergine puree (v)

All mains served with garlic & rosemary roast potatoes, honey roast

carrots & parsnips, chilli greens & beans

Traditional Crimbo Pud booooozy cream
Panettone Bread & Butter Pudding banana parfait
Chocolate Torte tangerine mousse

Selection of Cheese & Biscuits pear chutney

All prices include VAT at the current rate. A service charge is not included. For parties of eight of more, a discretionary 10% service charge
will be added to the bill. Thankyou. (v) Indicates suitable for vegetarians. Dishes may contain nuts or traces of nuts.
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