Christmas Day Menu

CHEESY POLENTA CROQUETAS @ ®

black truffle mayo

CRISPY OYSTERS

lemon & ginger mayo, salmon roe, dill

PIGS IN BLANKETS

English mustard mayo
choose one dish from each section

CELERIAC VELOUTE @®

truffle, duxelles, parsnip crisps

DUCK BREAST CARPACCIO

sprout leaves, pickled mustard seeds, cranberry jam

ISLE OF MULL SCALLOP

buttered brioche, pink peppercorns, Amalfi lemon, tarragon

SHETLAND CRAB CHOWDER

toasted sourdough

~

WHOLE ROASTED BRONZE TURKEY

carrot purée, brussel sprouts, parsnips, pigs in blanket, roasties, gravy

MUSHROOM & CHEDDAR WELLINGTON ©@

carrot purée, brussel sprouts, parsnips, roasties, gravy
ROASTED HALIBUT ®
boulangére potatoes, beurre blanc, trout caviar
~n

STICKY TOFFEE WAFFLE®

butterscotch caramel sauce, clotted cream

‘SHERRY TRIFLE' @

vanilla custard, Chantilly cream, candied almonds

SALTED CARAMEL TART ©

malted milk ice cream

~

MINCE PIES
TEA & COFFEE

@Glufen conscious @Vegeforion @Vegan

Please direct any enquiries related to food allergies or intolerance prior to ordering to your host.



	CELERIAC VELOUTÉ
	DUCK BREAST CARPACCIO
	ISLE OF MULL SCALLOP
	BROWN CRAB CHOWDER
	WHOLE ROASTED BRONZE TURKEY
	MUSHROOM & TRUFFLE RAGOUT
	ROASTED HALIBUT
	STICKY TOFFEE WAFFLE
	“SHERRY TRIFLE”
	SALTED CARAMEL TART

	MINCE PIES
	TEA & COFFEE



