Chriglimag oy

£95 PER PERSON

‘Slewilérg

Ham Hock Terrine (gfa) Celeriac & White Truffle Soup (vgn, gfa)
Celeriac remoulade, truffle oil With crispy leeks & warm
& crispy parsnips rustic ciabatta
Smoked Salmon (gfa) Baked Camembert (v, gfa)
Beetroot, dill, lilliput capers, grilled With hot honey, pomegranate
ciabatta & horseradish creme fraiche & grilled ciabatta
Roast Turkey & Baked Ham Duo of Duck (gf)
With all the timmings Confit duck leg with pan-seared breast,

fondant potato & plum sauce
Fillet Steak (o) P P

Fondant potato, charred shallot, Salmon Fillet
seasonal vegetables & With shellfish chowder, charred
Bordelaise sauce tenderstem & mashed potato

Butternut Squash, Spinach & Garlic Mushroom Pithivier (vgn)
With roast potatoes & winter veg

l
s Degserils

Traditional Christmas Pudding (v) Baileys, Ginger & Chocolate Cube (gf)
With brandy sauce & brandy cream Served with honeycomb pieces
& Chantilly cream

Chocolate Brownie Truffle
Cake (vgn, gf) Salted Millionaires Shortbread

With vegan vanilla ice cream Cake (vgn)

With vegan vanilla ice cream



