TOTTINGTON MANOR per person

CHRISTMAS DAY
el

amuse bouche
parsnip veloute, proscuitto crisp, crispy sage

R —
Sussex Smllop Smokie, Toasted Sourdough Shards (gfiu)
Golden Cross Goat’s Cheese, Butternut Squush puree, fresh Fig Jam
Wild Noci Mushroom Pannacotta, Herb Oil, Fresh
Cranberries
Smoked Salmon & White Crab Roulade wrapped in
Cucumber, Garlic Cream & Truffle Oil
Coarse Venison Terrine wrapped in Bacon, Sussex Red
Wine Jelly & Quince

~————— MAINS - — :

ROAST BRITISH TURKEY (gfia)
With Pigs in Blankets, Pork & Cranberry Sruffing,
Duck Fat Potatoes, Seasonal Vegetables, Turkey Gravy
THREE BIRD ROULADE ¥
Wich Pigs in Blankets, Pork & Cmnberry Sruffing, 3;
Duck Fat Potatoes, Seasonal Vegetables, Turkey Gravy i
LUXURY POACHED ROLLED PLAICE

Lobster, Clam & Prawn Thermidor, Duchess Poratoes,
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Pan Fried Peas, Sprouts & Bacon

FILLET STEAK MEDALLIONS
Mini Mushroom Wellingron, Sweet Potaro Fondant,
Roasted Root Vegetables, Veal Sauce
FESTIVE BUTTERNUT SQUASH ROAST
Stuffed with Lentils, Pecans, Cranberries & Spimlch,
Rosemary Sea Salt Baby Potatoes, Carrot & Sprout Medley
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~——— DESSERTS - -——
Homemade Christmas Pudding and Mini Frangipane Mince
Pie, Pedro Ximinez Drizzle, Lighr Vanilla Custard

)8
= R

§\>“

Cinnamon Créme Brulee, Orange Spi(‘ed Shortbread
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Luxury C/u’rry & Kirsch Triﬂe, Amoretti Biscuit

Chocolate & Clementine Mousse, Festive Nut Cookie

N
‘ \\\Q\\g Cranberry Fool served in a Brandy Snap Basket
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% Panettone Chocolate Bread & Butter Pudding,
j Lighr Vanilla Custard
Z
X ~— FORTHE TABLE -—

Selection of Sussex Cheese, Artisan Crackers, Fresh Fruir, Churm’y
freshly brewed coffee
Discretionary 12.5% Service Charge will be added to your bill.

(GFI) Gluten Free Ingredients/ (GFIA) Gluten Free Ingredients Alternative / (V) Vegetarian
/ (VA) Vegetarian Alternative / (PB) Plant Based / (PBA) Plant Based Alternative
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TOTTINGTON MANOR

CHRISTMAS DAY
Ci

amuse bouche
parsnip veloute, proscuitto crisp, crispy sage

-——— STARTERS - ---—

Cheese Me/ring Pot, Toasted Sourdough Shards (v)(gfid)
Warmed Tottington Sausage Roll with Apricot & Festive Dip
Parsnip Soup with Crusty Bread (pba/gfia)
Hummous, Crudite & Sourdough (pb)/gfia)

~———— MAINS ————

ROAST BRITISH TURKEY (gfia)
Wich Pigs in Blankets, Pork & Cmnberry Sruffing,
Duck Fat Potatoes, Seasonal Vegetables, Turkey Gravy

TURKEY TAGLIATELLE

In a Roasted Vegetable & Tomato Sauce with Grated Cheese

TRIPLE PIGS IN BLANKETS

Served with Creamy Mashed Potato, Baby Carrots & Peas
BUBBLE & SQUEAK (v/dfi)
Served with an egg on top

CRANBERRY, NUT & MUSHROOM WELLINGTON (pb)

With Roast Potatoes and Seasonal Vegemb/es

—— DESSERTS ————
Chocolate Brownie & Chocolate Ice-Cream (gfia)
St. Clements Orange & Lemon Trifle
Ice-Cream Sundae & Chocolate Wafers (gfia)
Christmas Trio, Mini Brownie , Mini Trif/c, Vanilla Ice

Cream Scoop

Discretionary 12.5% Service Charge will be added to your bill.

(GFI) Gluten Free Ingredients/ (GFIA) Gluten Free Ingredients Alternative / (V) Vegetarian
/ (VA) Vegetarian Alternative / (PB) Plant Based / (PBA) Plant Based Alternative

£50 |/,
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per person




