
Christmas
menu

WINTER 2019



Canapés
 

Meat
Chicken, pistachio and cranberry rillettes, saffron yoghurt (c)

Ham and parsley terrine, creamed Lincolnshire poacher and English mustard (c)

Lamb rump skewers, celeriac puree, mustard frills (h)

Parmesan croute, beef sirloin, creamed stilton, onion marmalade (c)

Turkey and pancetta ballottine with cranberry sauce (h)

Crisp lamb with date puree and smoked chilli jelly (h)

 

Fish
Thyme shortbread, whisky cured salmon, pink peppercorn mascarpone (c)

Smoked halibut, cucumber, basil mayonnaise, caviar (c)

Breaded hake, egg tartar (h)

Octopus, potato, paprika, alioli (h)

Teriyaki salmon and pickled mooli skewer (c)

Herb scone with cornish crab and radish (c)

 

Vegetarian
Wild mushrooms, sourdough toast, creme fraiche (h)

Limed pear, focaccia croute, dolcelatte (c)

Courgette and feta fritters, rose harissa, yoghurt (h)

Cumin cracker, burnt aubergine, smoked chilli jelly (c) (vegan)

Goats cheesecake, plum and ginger chutney (c)

Caramelised onion, sage and butternut squash tart (h) (vegan)



Bowl food
 

Meat
Pork belly, sweet potato, ginger, soy broth (h)

Coq au vin, heritage carrots, mash (h)

Beef fillet, stilton mash, shallots and port (h)

Crisp confit duck, caraway, plum puree (h)

Lamb rump, sweet potato, rose harissa, labneh (h)

 

Fish
Poached salmon, pickled cucumber, salted mooli (c)

and carrot ribbons, chive mayonnaise (c)

Seared scallop with parsnip puree and garam masala butter (h)

Octopus, potato, parley and olive salad (c)

Breaded hake, spiced beans, saffron aioli (h)

Red mullet with fennel, olives, pistachio and orange (h)

 

 
 

Dessert
Creme brûlée (c)

Rhubarb crumble (h) (vegan)

Goat cheese pudding with port berries (c)

Apple bread and butter pudding (h)

Vegetarian & vegan 
Baked aubergines, harissa yoghurt, pinenuts and sultanas (h)

Limed pear, dolcelatte, focaccia croute (c)

Roasted cauliflower, almonds, date puree (h) (vegan)

Butternut squash risotto, sautéed wild mushrooms, sage (h) (vegan if requested)



 
 

Starters
Cured salmon, golden beetroot,

buttermilk, pickled cranberries
 
Ham hock terrine, chervil, ham jelly,

chestnut puree
 
Hand picked Cornish crab with cucumber,

watercress gazpacho and pickled mooli
 
Herb roasted sea trout, pink fir potatoes,

horseradish cream, samphire
 
Rare beef, creamed Lincolnshire poacher,

pickled shimeji mushrooms, purple

potatoes
 
Beetroot carpaccio, horseradish, golden

beetroot (v)
 
Trio of mushroom, shiitake, portobello,

pickled shimeji, baby watercress (vegan) 
 
Poached pear, port, walnuts, whipped

celeriac stilton (v)
 
Spiced sweet potato hummus, crisp

chickpeas, padron peppers and pickled

carrots (v)

 

 
 

Main courses
Roast duck breast, maple roasted plums, beetroot gratin, salted almonds
 
Guinea fowl supreme, butternut squash, quince, girolles and chestnuts
 
Beef fillet, heritage carrot puree, white onion tatin, watercress, juniper
 
Roast turkey with sage and onion stuffing, brussels sprouts, chestnuts, cocotte

potatoes and gravy
 
Fillet of sea trout with new potatoes, samphire and caviar buerre blanc
 
Cod fillet with braised lentils, crisp prosciutto and tarragon oil
 
Sea bass fillet, spiced carrots, tenderstem broccoli, orange emulsion
 
Wild mushroom ravioli, spinach and chestnuts (v)
 
Caramelised cauliflower, dates, sherry, spinach and salt almonds (v)
 
Ricotta gnocchi with butternut squash, walnuts, parmesan and sage (v)
 
Baked chicory, celeriac puree, quince, blue cheese croquette (v)

 

Desserts
Baileys pannacotta, chocolate shortbread
 
Sticky toffee pudding, walnut tuile, vanilla ice cream (vegan)
 
Spiced almond cake, blackberry jelly, zabaione mousse
 
Gingerbread cookie, rhubarb compote, white chocolate and vanilla mousse
 
Christmas pudding with brandy custard
 
Chocolate sponge, orange gel dark chocolate and Cointreau mousse

 

Seated menu
 
Please select the same starter, main and dessert for all your guests.

Tea, coffee & Mince Pies are included.



Fork buffet
 

Meat
Honey, clove and mustard roast ham, accompaniments (c)

Clementine, cinnamon and garlic marinated chicken, roasted heritage carrots and green chilli oil (h)

Grilled beef onglet, rosemary potatoes, savoy cabbage, pepper sauce (h)

Pork belly with bok choy, sweet potato, ginger and soy (h)

Roast lamb rump with sweet and sour baked aubergine and pine nuts (h)

 

Fish
Whisky cured salmon, beetroot, apple and dill relish (c)

Sea bass fillet, potatoes, fennel and salsa verde (h)

Mackerel fillets, roast beetroot, horseradish cream, lambs lettuce (h)

Teriyaki salmon with stir-fried vegetables and sesame (h)

Hake fillet, spiced beans and spinach (h)

 

Vegetarian & vegan
Bulgar wheat, cauliflower and sweet potato salad, parsley and lemon dressing (c) (vegan)

Halloumi with butternut squash, green chilli, honey and pomegranate (h)

Winter vegetable couscous (h) (vegan)

Desiree potatoes baked with porcini and thyme (h)

Wild mushroom and spinach risotto (h) (vegan)

Baked aubergines, harissa yoghurt, pine nuts,sultanas (h) 


