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Desserts
Cointreau Butter Icing, Rich Chocolate Fondue,
Candied Fruits, Seville Orange Syrup, Candied Cherries, Amoretto Crumb,
Gold Dust Gold Dust, Burnt Merange,

Luxury Individual Christmas Diner

¢ (£35 Per Person)
Starter

Cold Pressed Ham Hock, Parsley, Caper, Berries,
Chicken Liver & Goose Liver Parfait,
Apple & Blisted Grqpe Chu’[ney,

Smoke Black Sticks Blue Cheese,
Cornish Jarg, Sweet Onion Jam, pickles,
Winter Leaves, Cornichons, Radish,
Home Baked Breads, Garlic Roasted Crustini,
Toasted Seed & Sea Salt

*

Mains
(Butter Roasted Cheshie Senkey Crown ()

Award Wining Bronze Turkey,

Chestnut, Apricot Sausagemeat Stuffing Wrapped In Smoked Bacon,
Rich Meat Gravy Finished With Thyme, Roasted Garlic & Redcurrant,
Goose Fat Roast Potatoes, Buttered Carrots & Turnip, Roasted Sprou’rs,

Caramelized Onions Crumb,

Cauliflower Cheese, Cranberry & Punch Jelly

Braised Rhug Etate Busket Beof
moked Panchetta Bacon,
Chestnut Mushroom, Silverskin Onions,
Rich Red Wine Jus, Thyme & Roasted Garlic,
Goose Fat Roast Potatoes, Buttered Carrots & Turnip, Roasted Sprou’rs,
Caramelized Onions Crumb,

Cauliflower Cheese, ernberry & Quince ]eﬂy

Frosted Chocolate Ganache
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(N) May contain Nuts (SF) Shelifish (V) VegEtarianﬁ



