CHOICE MENU

TO START

Smoked Scottish Salmon
Preserved Cucumber, Horseradish and Shallot Cream, Fruit Toast

Confit Smoked Duck Croquette (DF)
Winter Beans Salad, Orange Gremolata

Heritage Beetroot (V)
Salt Baked and Picked, Goat’s Cheese Crumbs, Candied Walnuts

TO FOLLOW

Traditional Hand Carved Roast Turkey
Sweet Chestnut Stuffing, Chipolatas Wrapped in Bacon, Roast Potatoes,
Fresh Winter Vegetables, Turkey Gravy & Cranberry

Seared Fillet of Seabass (GF)
Minted New Potato, Baby Spinach, Cherry Tomato, Capers Butter

Stuffed Roasted Aubergine (V, GF)
Ratatouille, Lentil Puree, Winter Cress

TO FINISH

Valrhona Chocolate Almond Tart (GF)
Stem Ginger Créme Fraiche, Winter Berries

‘Winter Garden’ Christmas Pudding
Cognac Sauce, Red Currant

Steamed Mandarin Sponge
Cranberry Compote, Yoghurt Ice

Tea & Coffee with Mince Pies
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(v) Suitable for vegetarian (vg) Suitable for vegan (gf) Gluten free

Adults need around 2000 kcal a day.
If you have any dietary requirements or are concerned about food allergies,
you are invited to ask your Memory Maker for assistance when selecting menu items.
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