
Fayre Menu
CHR I S TMA S



S TART ER S

Chicken liver parfait ,  pear,  balsamic
reduction

Baron bigod cheesecake, apple,  walnut

Goat cheese mousse,  jeruselem
artichoke, shallot

Crab, cucumber,  wasabi mayonnaise,
dil l

 



MA IN S
Turkey wrapped in smoked bacon, 

‘with al l  of  the trimmings’  

Salt  cod, saffron potato,  fennel,  smoked mussel,
shrimp and caper sauce

Venison cannon, venison sausage roll ,  beetroot,
pomme anna, turnip,  juniper jus

Prosciutto wrapped pork fi l let,  apple,  leek,
celeriac,  honey and mustard

Mushroom, spinach and parmesan tart,  leek,
black garlic,  parmesan custard

Served with roast  potatoes 
& seasonal greens 

 



D E S S E R T S

Christmas pudding parfait ,  redcurrant,
orange and brandy sorbet 

Dark chocolate delice,  banana,
pistachio

Mont blanc, rum soaked raisin,
meringue, vanil la ice cream

Cheese,  bara brith,  frozen grapes,
chutney, pear jel ly,  homemade biscuits  
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2 Course £36 
3 Course £42 


