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THE CHRISTMAS COLLECTION
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THREE-COURSE FESTIVE MENU
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PAN-SEARED SCALLOPS,SILKY CAULIFLOWER
PUREE,CRISPY PANCETTA AND LEMON BUTTER
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SLOW-BRAISED BEEF SHORT RIB CROQUETTES,
TRUFFLE AIOLI, PARMESAN AND CRISPY SHALLOTS
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REAMY WHIPPED FETA,CARAMELISED PEAR, TOASTED
WALNUT, THYME HONEY AND CRISPY PITA BREAD
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DELICATELY SLICED SEARED DUCK BREAST,ORANGE
SEGMENTS,POMEGRANATE,BABY ROCKET AND
BALSAMIC DRESSING.
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SILKY HUMMUS,ROASTED BEETROOT, TOASTED
PISTACHIOS POMEGRANATE AND HERB OIL.
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Pigs in Blankets £4.95

Brussels Sprouts £4.95
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i The perfect little extras to complete your Christmas Feast
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TENDER LAMB SHANK,ROSEMARY AND GARLIC POTATO
PUREE, HONEY-GLAZED CARROTS AND RICH LAMB JUS
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PANCETTA- WRAPPED TURKEY ‘BREA ST SCHESENUTL?
CARAMELISED ONION AND SAGE STUFFING,ROSEMARY
POTATOES, HONEY GLAZED CARROTS,CRANBERRY
SAUCE GOLDEN YORKSHIRE PUDDING AND RICH TURKEY JUS
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SLOW - BRAISED BEEF SHORT RIB,CREAMY PARMESAN
POTATO PUREE,HONEY-GLAZED CARROTS,

YORKSHIRE PUDDING AND RICH RED WINE JUS
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PAN-  SEARED SEA BASS FILLETS,RICH ROASTED
RED PEPPER SAUCE,ROSEMARY BABY POTATOES

AND GARLIC-LEMON BROCCOLI
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GOLDEN PUFF PASTRY FILLED WITH MUSHROOMS,
CHESTNUT AND SPINACH,SERVED WITH ROSEMARY
POTATOES,GLAZED CARROTS BROCCOLI AND
ROASTED RED PEPPER SAUCE.

Truffle Cauliflower
Cheese

Golden Yorkshire
Pudding & Gravy

WARM ITALIAN PANETTONE BREAD AND BUTTER PUDDING,VANILLA CUSTARD AND CINNAMON QQ’ x‘
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CREAMY CHEESECAKE WITH APPLE,BUTTERY CRUMBLE AND CARAMEL
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