Christmas Day Lunch 2019
Champagne cocktail and canapés

~

Pre-starter of celeriac and carrot velouté with apple and coriander foam (V&GF)
~
Earl grey smoked duck breast , beetroot and carrot slaw, 

duck tea, orange jelly, endive and pea salad (GF)
Pan seared Western Isle scallops, sweet potato purée, 

lemon gel, bacon foam, caper dressing (GF)
Roasted red pepper and goats cheese panna cotta, roasted apple
 and spiced peanut salad(V&GF)
Norfolk venison loin, char grilled celeriac, apple jam,

 Parma ham, water cress, pickled shallot rings (GF)
~

Lobster, crayfish, crevettes, smoked salmon, champagne jelly 
salmon caviar, rocket cress, apple and lemon gel (GF)
~

Butter roasted Norfolk turkey breast, confit leg, thyme bread sauce, duck fat roast potatoes, roast parsnips, chantenay carrots, brussel sprouts, roast gravy

‘28 day aged fillet steak Rossini’ Fillet beef served on crouton with chicken liver pâté, parmentier potatoes, seasonal vegetables, madeira sauce
Duo of fish; Lowestoft sea bass and lemon sole, tartar infused fish cake,

roasted cherry tomatoes, lemon and white wine beurre blanc (GF)
Sweet potato dauphinoise, parsnip purée, pesto roasted portobello mushroom,

 pickled carrot and apple salad, smoked dapple cheese shavings (V&GF)
~

Christmas pudding and brandy sauce (V)
Vanilla crème brulee, spiced poached winter fruit and orange aero sponge (V)
‘A celebration of chocolate’ – financier, delice, ice cream, brownie

Sticky toffee pudding with toffee sauce (V)
Raspberry meringue parfait (V&GF)
Cheese board (V)
Fruit platter (V&GF)
Ice cream and sorbets (V&GF)
~

La cafetière coffee and petits fours and mince pies
£105.00
