MISO CUSTARD, ROASTED SQUASH CREAM,
Truffle & Pumpkin Seed Crumble

MUSHROOM & KOMBU TEA
Almond Cream, Black Truffle (Ve)

BALLOTINE OF LOCH DUART SALMON
Nori & Fresh Herb Yogurt, Poached Leeks, N25 Caviar

ROASTED HERITAGE BEETROOTS
Whipped Coconut Feta, Walnuts, Watercress (Ve)

BUTTER ROASTED & HERBED NORFOLK BRONZE TURKEY
Ballotine of Leg with Sausage Stuffing, Roasting Jus

SQUASH, ARTICHOKE & CELERIAC EN CROUTE
Truffle & Mushroom Purée, Roasted Sweet Onion Jus (Ve)

Roasted Sweet Potatoes, Braised Red Cabbage, Green Bean Casserole with Crispy Shallots,
Macaroni Gratin, Apple & Cranberry Relish

PECAN & VANILLA PIE
Dark Chocolate Ice Cream

PUMPKIN PIE
Spiced Custard, Milk Sorbet

MARSHMALLOWS & MINI APPLE PIES TO SHARE

Sample Menu

Food allergies and intolerances: Should you have any questions regarding the content or preparation of any of our food please ask one of our team.
A 15% discretionary service charge will be added to your final bill. All prices include VAT.



