Lobster Tortellini

Bisque, Compressed Fennel, Tarragon Oil

Basil & Mascarpone Tortellini

Basil Cream, Cherry Tomato Gel, Aged Parmesan, Micro Basil

Truffle Game Terrine

Truffle Emulsion, Toasted Walnuts, Sour Cherry Gel, Pear & Apple Chutney, Brioche

Feta Mousse (V)
Charred Tenderstem, Blackened Tomato Vinaigrette, Pickled Shallots, Basil Oil, Crispy Rice Paper

Orkney Scallop

Butternut Purée, Sage Oil, Crispy Pancetta, Edamame Beans, Lemon Gel

Pea & Watercress Velouté

Créme Fraiche, Pancetta Oil, Pea Shoots

Danesfield Turkey
Triple Cooked Roast Potatoes, Pig in Blanket, Sage & Apricot Stuffing,

Bay & Vinegar Parsnips, Clementine Honey Carrots, Jus

Pan Seared Turbot

Basil Gnocchi, Petit Pois, Charred Baby Leeks, Crispy Leeks

Gressingham Duck Breast

Confit Carrots, Kumquats, Duck Fat Fondant Potato, Orange Jus

Wild Mushroom & Brie Wellington (V)

Triple Cooked Roast Potatoes, Vegetarian Pig in Blanket, Sage & Apricot Stuffing,

Bay & Vinegar Parsnips, Clementine Honey Carrots, Jus

Christmas Pudding Parfait

Baileys Cheesecake

Chocolate Ice Cream, Caramel Sauce

Mont Blanc Trifle

Cranberry Compote & Chestnut Mousse

Choux Buns

White Chocolate Orange & Ginger Ice Cream

Selection of Cheeses with Chutney, Quince & Crackers

Please make us aware of any dietary requirements or allergies.
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