
CHRISTMAS DAY
£110 per person
25  of Decemberth

12pm till 4pm



Amuse Bouche

On Arrival

Roast Cornish Turkey, apricot and cranberry stuffing, parsnip and vanilla purée rosemary,
pigs in blankets, Yorkshire pudding, pan jus

To Finish

Chef’s canapés

Roasted Pumpkin and Parmesan velouté, truffle dressing, spiced crème fraiche

To Commence

Beetroot and Juniper Gin Cured Gravlax, wasabi cream, orange and quince purée, soda bread

To Follow

The ‘BFG’, blackcurrant mousse, dark chocolate shards, vanilla and cassis cherry
sorbet

Parsnip and Chestnut Arancini, tomato and rosemary fondue, basil oil

Braised Shin of Beef, horseradish mashed potato, kale, roasted carrots, red wine jus

Roast Fillet of Sea Bass, lemon thyme, pommes purée, Bordelaise sauce, salsify
crisps, red wine glaze

Spinach, Goat’s Cheese, Wild Mushroom and Pumpkin Cannelloni, cep cappuccino

All the above are served with:

Rosemary roasted potatoes, braised red wine cabbage, Brussel sprouts and lardons,
honey glazed carrots

Christmas Pudding, brandy cream, redcurrants

Selection of South West Cheeses, quince purée, traditional
accompaniments


