CHRISTMAS DAY MENU

AMUSE-BOUCHE

Jerwsalem articihoke sowp, withe artichoke crisps & truffle o, (VG)

TO START
Chowrred celerioe, withv romesco sounce, crispy kale, & smasihed hazelnuts (VG)
Duck Uner pate, witiv briothe toast; ondon marmalade & cornichons
Salmon rillette, with cucmber, apple and fernunel salad., & toasted sowrdougiv
Champagne Sorbet
Lemon Sorbet
MAIN COURSE

Twrkey ballotine, witiv cranberry puee, potato- fondant; & kale

Seared duck breost; witiv celeriac puvee, pototo- rosti, shuredded convolo- neror, &
griottuine cherry jus

Grilled. hake fillet; withv sauteed. Swiss chavd, baby potatoes, & velowte cream
saunce

Mushuroom dugelles and. chestnut wellington , with sguasiv purree, potato-
fondant;, & kale (VG)

DESSERT
Charistmay pudding fritters, witiv brandy cream sance
Splced gungerbread crime bridée, witn shovthreaod biseunit

Dork chotolote and cherry povfoit, withv cherry compote, popping candy, &
Amaretts crumlp




