
CHAMPAGNE CHRISTMAS DINNER DANCE

Menu

Smoked Duck Breast
artichoke & French bean salad, truffle dressing

[Ce, SD]

Artichoke & French Bean Salad  (V)
truffle dressing

[Ce, SD]

STARTER

Cranberry & Vanilla Brulee
[E, G, M, S] 

 

Clementine Sorbet 

Tea/coffee and mince pies

DESSERT

MAIN

SECOND COURSE

ALLERGEN KEY – [C] CRUSTACEANS, [Ce] CELERY, [E] EGGS, [F] FISH [P] PEANUTS, [G] GLUTEN [L] LUPIN, [M] Milk, [Mo] MOLLUSCS, [Mu] MUSTARD, [N] NUTS, [S] SOYA [SD] SULPHUR DIOXIDE, [Se] SESAME SEEDS
For dietary requirements and food allergies, please ask a member of our team for assistance. All prices are inclusive of VAT, a discretionary service charge of 12.5% will be added to your bill.

(V) Vegetarian

Glitne Halibut
tomato & herb glaze, sea vegetables, lime butter sauce

[Ce, F, G, M, SD]

Grilled Polenta  (V)
tomato & herb glaze, sea vegetables, lime butter sauce

[Ce, G, M, SD]

Roast New Forest ‘Wrolstad’ Bronze Turkey
roasted vegetables, traditional accompaniments

[Ce, E, G, M, N, SD]

Cep Mushroom and Pecorino Risotto (V)
butternut squash & truffle

[Ce, M, SD]


