Amuse Bouche
Roasted Chicken and Thyme Consommé

Butternut Squash and Parmesan Soup
with Smoked Bacon Oil

Crab and Ginger Ravioli
with Rainbow Chard and Shellfish Foam

Pressed Pork
with Glazed Hazelnuts and Prunes, Apple Purée and Red Wine

Wild Mushroom
with Buckwheat, Spinach and 1arragon

Roast Local Turkey
with Cranberry and Sage Stuffing, Roasted Madeira Jus

West Country Beef Sirloin
with Rosti Potato, Wilted Kale and Rosemary

Baked Stone Bass
with Fennel and Spring Onions, Rock Samphire Foam

Beetroot Polenta
with Glazed Walnuts, Baked Goats Cheese and Horseradish

Traditional Christmas Pudding
Brandy Butter and Almond Ice Cream

Dark Chocolate and Cherry Mousse

with Mascarpone Ice Cream

Lemon Bavarois
with Chocolate Cream and Candied Hazelnuts

Selection of English Cheese
with Grape Chutney and Wafer Thins

Freshly Ground Coffee
with Petite Fours

£95.00 adults / £47.50 children
May contain traces of allergens



