glass of champagne per person
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APPETISERS

Poached Lobster Tail
Avocado Puree, Citrus & Fennel Salad

U Carrot and Beetroot Tartare JQ%%

Cashew Cream, Citrus Gel, Honey Roasted Figs

Venison Carpaccio
Rocket, Pickled Winter Vegetables, Crushed Toasted Hazelnuts M
INTERMEDIATE
m Beetroot Blini with Roasted Walnut & Goat's Cheese Mousse

Beetroot Blini with Smoked Salmon & Cream Cheese

ENTREES

Ballotine of Turkey
Apricot and Chestnut Stuffing, All the Trimmings, Yorkshire Pudding, Cranberry
Cémpote = —

Fillet of Beef

Sweet Potato Terrine, Leek Fondant, Tomatoes on the Vine, Peppercorn Jus

Halibut Fillet @
Cockle & Clam Veloute, Sauted Baby Potatoes, Samphire

Vegetarian Wellington
Chestnuts, Spinach, Blue Cheese, Butternut Squash

DESSERTS

Christmas Pudding —

—6 Flaming Brandy

Chocolate Orange Bread & Butter Pudding
Served with Custard and Bailey’s

Triple Chocolate Brownie Gateau ¥ ’ '

(8 Milk Chocolate Mousse
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