e il LG TOSTART

SPICED SQUASH SOUP

CINNAMON & SULTANA BREAD

GIN & TONIC GRAVADLAX

RYE CRUMB, PICKLED CUCUMBER AND TONIC GEL

LAVENHAM BUTCHER'S VENISON CARPACCIO

QUINCE JELLY;, FIG VINIGARETTE, TOASTED WALNUTS AND PARMESAN

PAN SEARED SCALLOPS

PANCETTA BUTTER, CRISPY KALE AND PICKLED LEMON

ROASTED SAGE & GARLIC STUFFED TURKEY BREAST

ROAST POTATOES, PIGS IN BLANKETS, CHESTNUT & CINNAMON RED CABBAGE, BRUSSELS
SPROUTS, TURKEY GRAVY AND BREAD SAUCE

VEAL SHANK 0SS0BUCO

GARLIC & THYME POLENTA AND CARAMELISED ONIONS

PAN SEARED HAKE

WHITE BEAN CASSOULET AND ROOT VEGETABLE CRISPS

CORONATION CAULIFLOWER CURRY

BOMBAY SQUASH AND FENNEL SEED GRANOLA

CHRISTMAS PUDDING

ORANGE & BRANDY SYRUP AND RUM & RAISIN ICE CREAM

TO FINISH

MULLED WINE & PEAR TRIFLE

SNOWBALL CUSTARD AND BURNT WHITE CHOCOLATE

JAMAICAN SPICED GINGER CAKE

STEM GINGER ICE CREAM

TRIO OF BRITISH CHEESES

GRAPE & APPLE CHUTNEY, ARTISAN BISCUITS, BLACK GRAPES

2 COURSES - 42.00 / 3 COURSES - 50.00

*IF YOU HAVE ANY FOOD ALLERGIES, INTOLERANCES OR SPECIAL DIETARY REQUIREMENTS, PLEASE INFORM OUR WAITING STAFF



