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CHRISTMAS FunNncTtioN SET MENU 2018
2 COURSES /£35/3 COURSES [ 40

STARTERS

Celeriac soup, apple & rye
Duck terrine, duck ham, bitter leaves, hazelnuts
Burrata, pumpkin relish, wild rice, pomegranate dressing

Cured salmon, fennel, preserved lemon, horseradish créme fraiche

MAINS

Pan-fried hake, cauliflower, kale, caper, pine nut & raisin butter
Castlemead turkey, stuffing, roasted parsnips, cranberries, thyme jus
Caramelised onion tarte tatin, olive tapenade, mushrooms, black cabbage

35 day-aged beef sirloin, roasted Jerusalem artichokes, beetroot, rosemary jus (/3 supplement)

SIDES

Roast potatoes
Brussel sprouts & bacon

Bitter leaf, pear & parmesan salad

PubpbpIiNGs

Bramley apple pie, walnuts, salted caramel ice cream
Christmas pudding, whiskey custard, cranberries, vanilla ice cream
Chocolate & almond pudding, mandarins, white chocolate parfait

Selection of British cheese, fruits & biscuits ( £5 Supplement )

Please inform our staff if you have any dietary or allergen requirements
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CHRISTMAS FUNCTION 4 COURSE
SET MENU 2018 /48

STARTERS

Celeriac soup, apple & rye
Duck terrine, duck ham, bitter leaves, hazelnuts
Burrata, pumpkin relish, wild rice, pomegranate dressing

Cured salmon, fennel, preserved lemon, horseradish créme fraiche

MAINS

Pan-fried hake, cauliflower, kale, caper, pine nut & raisin butter
Castlemead turkey, stuffing, roasted parsnips, cranberries, thyme jus
Caramelised onion tarte tatin, olive tapenade, mushrooms, black cabbage

35 day-aged beef sirloin, roasted Jerusalem artichokes, beetroot, rosemary jus (/3 supplement)

SIDES

Roast potatoes
Brussel sprouts & bacon

Bitter leaf, pear & parmesan salad

CHEESE

Selection of British cheese, fruits & biscuits

PubpbpINGS

Bramley apple pie, walnuts, salted caramel ice cream
Christmas pudding, whiskey custard, cranberries, vanilla ice cream

Chocolate & almond pudding, mandarins, white chocolate parfait

Please inform our staff if you have any dietary or allergen requirements
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CHRISTMAS SunpAYy FunNncTtioN SET MENU 2018
2 COURSES /35/3 COURSES [ 40

STARTERS
Celeriac soup, apple & rye
Duck terrine, duck ham, bitter leaves, hazelnuts
Burrata, pumpkin relish, wild rice, pomegranate dressing

Cured salmon, fennel, preserved lemon, horseradish creme fraiche

MAINS

Castlemead turkey, stuffing

Traditional breed beef sirloin

Served with traditional trimmings & seasonal vegetables

Pan-fried hake, cauliflower, kale, caper, pine nut & raisin butter

Caramelised onion tarte tatin, olive tapenade, mushrooms, black cabbage

SIDES

Roast potatoes
Brussel sprouts & bacon

Bitter leaf, pear & parmesan salad

PupDDINGS

Bramley apple pie, walnuts, salted caramel ice cream
Christmas pudding, whiskey custard, cranberries, vanilla ice cream

Chocolate & almond pudding, mandarins, white chocolate parfait

Please inform our staff if you have any dietary or allergen requirements



