BOXING DAY ROAST

STARTERS

PRESSED CONFIT DUCK TERRINE
SPICED PLUM CHUTNEY - TOASTED BRIOCHE - WINTER LEAVES

SMOKED HAM HOCK CROQUETTE
BROWN SAUCE GEL - APPLE REMOULADE - MUSTARD MAYONNAISE

COAL ROASTED HERITAGE BEETROOT (V) _
WHIPPED GOAT'S CURD - CANDIED WALNUT - PICKLED BLACKBERRY - WINTER LEAVES _;

SMOKED SALMON GRAVLAX
HORSERADISH CREME FRAICHE - PICKLED CUCUMBER RIBBONS - COMPRESSED APPLE - DILL OIL

MAINS

ROAST COTSWOLD DUCK BREAST
HEREFORD CHATEAUBRIAND

SMOKED TURKEY BALLOTINE
ALL ROASTS SERVED WITH
DUCK FAT ROAST POTATOES - YORKSHIRE PUDDING - HONEY-GLAZED CHANTENAY CARROTS -
BUTTERED SPROUTS WITH PANCETTA & CHESTNUTS - BRAISED RED CABBAGE - PARSNIP PUREE - ROAST BONE MARROW GRAVY

MUSHROOM & LINCOLNSHIRE POACHED STUFFED ONION
SERVED WITH ROSEMARY ROAST POTATOES - HONEY GLAZED CHANTENAY CARROTS
BUTTERED SPROUTS WITH PANCETTA & CHESTNUTS - BRAISED RED CABBAGE - PARSNIP PUREE - RED WINE GRAVY

DESSERTS
SPICED CLEMENTINE & ALMOND PARFAIT
CLEMENTINE GEL - CANDIED ALMOND - BURNT ORANGE OIL

DATE AND STOUT STICKY TOFFEE PUDDING
BANANA & TONKA BEAN CREAM - SMOKED CARAMEL SAUCE - PECAN PRALINE

70% VALRHONA CHOCOLATE CREMEUX
BLACK CHERRY - COCOA NIB - TONKA BEAN ICE CREAM

3 COURSE £55 PER PERSON /2 COURSE £48 PER PERSON

Please let us know of any dietary requirements when submitting your pre order

£20 per person non-refundable deposit is required to confirm your booking

A 12.5% discretionary service charge is added to the bill
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