Christmas Par’ry Menu

To start

Game Terrine, with homemade cronberry chu’rney
Kiln Smoked Salmon, with horseradish potato salad
Celeriac Soup, with a crumbled stilfon and roasted chestnut garnish
Baked Figs, stuffed with ricotta and finished with a red wine reduction
Main Courses

Roasted Breast of Norfolk Tu rkey, pigs in blankets, roast potatoes, Yorkshire pudding,
eruﬁCing, gravy

Roasted Rump of Beef, Yorkshire pudding, roast potatoes, gravy
Venison Casserole, herby suet dumplings
Baked Cod Loin, bubble and squeak, creamy leek and mustard sauce

Butternut Squosh, Cronberry,ches+nu+ and smoked cheddar pie, roast poJroJroes,\/orkshire
pudding and onion gravy

All main courses are served with a selection of seasonal vegetables
Desserts
Christmas Pudding with brandy sauce
Individual sherry trifle
Apple and Cinnamon tart

Chocolate Oromge Brownie

Assorted Cheese and Biscuits



