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Today’s bread, marinated olives, hummus and garlic oil

TO START

Jersey vodka, beetroot and dill cured salmon with horseradish creme
fraiche, pickled cucumber, home smoked beetroot and bread crisp

King prawn tempura with Asian slaw, coconut aioli and chilli jam

Chicken liver parfait and smoked chicken with spiced bacon jam, toasted
croissant bread

Whole confit quail with celeriac 'bread sauce' cabbage and smoked bacon,
brandy peppercorn sauce

Butternut squash and goats cheese rotolo(pasta roulade) with pesto and pine nut
brown butter

TO FOLLOW

Roast turkey with homemade sausage wrapped in smoked bacon, sage & onion
stuffing, roast potatoes, cauliflower cheese croquette, Brussel sprout puree, roasted
root vegetables and gravy

Greedy Carver duck leg confit with braised red cabbage, roasted garlic potato
puree, honey roasted parsnips and aromatic jus

Catch of the day with trufifle dauphinoise potato, sauteed spinach and
mushrooms, green beans and Champagne cream sauce

Spiced root vegetable pufl pastry parcel with roast potatoes, cauliflower cheese
croquette, sprout puree, roasted carrot and parsnip, veggie gravy

TO FINISH
Christmas pudding with vanilla ice cream and brandy Anglaise

Classic creme brulee with cinnamon shortbread & fig sorbet

Dark chocolate cheesecake with salted caramel ice cream and blackberry
puree

Selection of cheeses with trufifle honey, homemade chutney, grapes and
crackers

Selection of homemade ice cream or sorbets

A optional service charge of 10% will be added to your bill



