
M E N U

Baked  Bread  and  Butter
Winter  Truf f le  Mousse l ine

STARTERS
Chicken Liver  Parfa i t

with  Port-Baked  F igs  and  Toasted  Br ioche

Cured  Sa lmon Gravlax
with  Her i tage  Beetroot ,  Horserad ish  Cream,  Keta  Roe  and  Herb  Oi l

Wild  Mushroom Tart let
with  Conf i t  Egg  Yo lk  and  Mushroom Powder

MAINS
Poached Black  Norfo lk  Turkey

with  Stuf fed  Leg  Ba l lot ine ,  Roast  Potatoes ,  Honey-Glazed  Parsn ips ,
Carrot  Purée ,  Brusse ls  Sprouts ,  P igs  in  B lankets  and  Roast ing  Jus

Stone  Bass
with  V in  Jaune  Sauce ,  Carrot  and  Potato  Spheres ,  Cavo lo  Nero  and

Cav iar

Goat ’s  Cheese  and  Sun-Dried  Tomato  Agnolott i
with  Winter-Glazed  Vegetab les

DESSERTS
Tradit ional  Christmas  Pudding

with  Brandy  Ang la i se  and  Mixed  Fru i ts

Dark Chocolate  Marquise
with  Sa l ted  Caramel  Ice  Cream,  Crunchy  Pear l s  and  a  Cocoa  Sab lé

Base

Vani l la-Poached Pear
with  Caramel i sed  Puf f  Pastry  Shards ,  Go ld  Leaf  and  Caramel  Sauce

C H R I S T M A S  D A Y
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