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£ 4 5  P E R  P E R S O N  -  P R E  O R D E R  O N L Y

Maple  &  F ig  Baked  Goat ’ s  Cheese  (v )
Oven-baked  goat ’s  cheese  on  a  bed  of  winter  leaves ,  wi th  f ig  &  honey  re l i sh

and a  sherr y  v ina igret te  dr izz le
The Grand Prawn &  Crayf ish  Cockta i l

Plump k ing  prawns  and  crayf i sh  ta i l s  in  a  c lass ic  Mar ie  Rose  sauce ,  ser ved
wi th  toasted  focacc ia

Ham Hock Leek  Terr ine
Tang y  p icca l i l l i ,  charred  baby  leeks  and  warm focacc ia

 Golden Spiced  Butternut  Soup (ve)
Velvety  roasted  but ternut  squash  parsn ips  cr ips  and  sourdoug h wi th  a  fest ive

but ter  

Tradit ional  Roast  Norfo lk  Turkey
Sage  &  cranberry  s tu f f ing ,  p ig  in  b lanket ,  rosemary  roast  potatoes ,  maple-

g lazed  carrots  &  parsn ips ,  mul led  wine  bra ised  red  cabbage ,  buttered
Brusse ls  wi th  chestnuts ,  and  r ich  pan  gravy

Slow-Braised  Winter  Short  Rib
Beef  short  r ib  cooked  in  red  wine  and  fest ive  sp ices ,  served  wi th  creamy
mash ,  maple-roasted  carrots ,  mul led  red  cabbage ,  and  a  port- in fused  jus

Pan-Seared  Hake  with  Winter  Greens
Crisp-sk inned  Hake  f i l l e t  wi th  cau l i f lower  purée ,  buttery  hasse lback

potatoes ,  Tenderstem brocco l i ,  and  caper– lemon butter
Chestnut  &  Root  Vegetable  Nut  Roast  (ve )

Rosemary  roast  potatoes ,  maple  root  vegetab les ,  mul led  red  cabbage ,  and
r ich  on ion  gravy

Class ic  Christmas  Pudding  (v )
Wi th  van i l l a  bean  custard  and  brandy  but ter

Midnight  Dark  Chocolate  Torte  (v)
With  p is tach io  ice  cream and  winter  berr ies

Winter  Orchard  Crumble  (v)
Apple  and  rhubarb  wi th  a  c innamon t wist ,  ser ved  wi th  g inger  caramel  ice

cream
Frosted  Lemon Meringue  Tart  (v)
Wi th  berr y  cou l i s  and  f resh  mint
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