
Lobster Bisque with croutons and rouille
Prawn and chorizo skewer

Confit duck rillettes with plum chutney
Courgette & mozzarella sticks with harissa dip

Smoked salmon platter
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Turkey Ballotine, roast potatoes, mixed vegetables & pigs in blankets
Plaice fillet with crab mousse dauphinoise potatoes & black garlic beurre 

blanc
Venison pie with celeriac mash and runner beans

Wild  mushroom milles feuilles with a beetroot mousse
Moules Marinieres
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Homemade Christmas pudding
Raspberry and Baileys creme brulee

Sacher Torte
Nougatine cheesecake

Confit of lime and vodka iced parfait

£27.50 for three courses
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