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On Arrival
« . T -
v Tomato consume with a ravioli of goats cheese and pine nuts.
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/ Starters
‘e d scallops with a pea puree, crispy pancetta and a light dusting of
clementine zest.
wice baked Roquefort & walnut soufflé with a watercress sauce.
moked Halibut, and wild Salmon roulade bound with a peppered Macl€rel mousse
on a fennel seed crouton drizzled with a pickled cucumber and dill drglsing.
Duck confit salad with roast pine nuts and house dried tomatoes.

Course
ee range Norfolk turkey — Pier Point style, with all the trimmgigs.
ramundi with tempura Prawn on saffron crushed new poiffoes and %
per berry sauce.
Muphroom strudel, with a red onion tart tatin, a comfit of rgiisting garlic#nd shallot
anfl wilted spinach, with all the trimmings.
P#n fried Venison, on a herb rosti with poached pear, sufar snap peasY§nd
dark chocolate infused Madeira sauce.
amb fillet wrapped in puff pastry, with Aubergine and J@inach, on creamed leeks,
with a port sauce.
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Desserts

«  Christmas pudding, with créme anglaise and Brandy bjgtter.

. Melijrg chocdtgte pudding, with a coconut tuille and a @rand Marnier sorbet.
. Arharetto & red cyrrant Creme Brilée with Brazil nut bicuit.

b 5 OO per hgfd. Please call 01202 309238 to book.
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