
Armagnac crème brulee with macerated prunes 
Christmas pudding with salted caramel & vanilla custard 
‘Buche de chocolat de Noel’ with Calvados crème ƒaiche

Coffee & Handmade Mince Pies £6.50 per person

A demitasse of Pheasant consommé with julienne of truffles

Heritage beetroot, port & orange presse, whipped feta (V)
Confit Loch Duart salmon, horseradish potato salad

Pate of Highland game, ‘en croute’ with a malted apricot jelly & pickled walnut salad

Baked pumpkin & wild mushroom Wellington, cannellini bean cassoulet, parsley pesto (Vg)

Scotch halibut fillet on lobster risotto & buttered samphire 

Truffled Bronze Norfolk Turkey l’Escoffier braised red cabbage, roasted parsnips, rooftop
rosemary potatoes, maple glazed Brussels sprouts, cranberry sauce 

Roasted Suffolk chicken with Cep ravioli, sprouting broccoli & Madeira jus
 

Rosemary crusted lamb topside with candied beetroot & its own roasting juices

Scotch beef fillet with chicory & shallot Tatín (£10 supplement)

This menu can also be served in our private dining rooms

A Bleeding Heart Christmas
2024

Crypt menu

£75 per person


