HORS D’ OEUVRE

Cornish crab, grapefruit gel
Duck croquette, black cherry coulis
Comte gougeres (v)
Beetroot tartlets (ve)

ENTREE

Citrus herb cured Salmon, avocado, capers, melba toast

~

Spiced butternut veloute, pumpkin seed, sour dough croutons (ve)

PLAT PRINCIPAL

Galantine of Turkey, cranberry and sage farce,
Brussel tops, parsnip puree, pomme fondant, chestnut gravy

~

ves,

Pan fried Halibut,
winter vegetables and citrus beurre noissette

~

Roasted Jerusalem artichoke & chestnut risotto,
artichoke crisps, parmesan (v/ve upon request)
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DESSERT

Prune d’agen and armagnac tart,
spiced orange créme fraiche, caramelised hazelnuts

~

Chocolate molleaux cake,
blackcurrant curd, winter berry sorbet (ve)

e

Mince pie bon bons
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