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FESTIVE MENU

Two Courses for £38 | Three Courses for £45
Add a Glass of Prosecco or Champagne for Half Price

TO START

Jerusalem Artichoke and Truffle Soup (DF) (VE) Smoked Chicke uck Terrine (DF)
Sauteed Wild Mushrooms, Artichoke Crisps. Chive Mayonnaise, Carrot, Fennel Seed
A ¥ Crispbread










CHRISTMAS DAY
ast on Four Courses and a Glass of Champagne for £160

On Arrival - Christmas Canapes

TO START

Chicken and Waffle (GF) Smoked Beetroot and Avocado Tartare (VE)
Chicken Liver Parfait, Warm Waffle, Red Onion and Horseradish Creme Fraiche, Fennel Seed Cracker
Port Chutney, Clementine Gel

Ham Hock and Truffle Terrine Seasons Smoked Salmon (GF)
Pineapple and Hazelnut Chutney, Toasted Sourdough Caviar and Preserved Lemon Dressing

FOR MAIN

-

Roast Turkey Beef Wellington Pan Seared Halibut Plant Based Carrot and
Rosemary & Garlic Potatoes, Pig Mushroom & Spinach Marinated Fennel, Pine Cashew Nut Roast (N) (VE)
in Blanket, Cranberry & Chestnut Duxelles, Parma Ham, Nut and Olive Butter, Rosemary & Garlic Potatoes,
Stuffing, Honey Roast Parsnips_& -. . Herb Crepe, Intense Lemon Plant Based Pig in Blanket,

Carrots, Buttered Brussel - Bordelaise Sauce Maple Roast Parsnips &
Sprouts, Turkey Gravy Served with the Roast Carrots, Buttered Brussel
4 Sides” Sprouts, Mushroom Gravy

~—~ ~ TO FINISH -

Black Cherry and Almond _ Christmas Pudding . Irish Cream Pavlova Spiced Blood Orange & ’
Tart " Vanilla Ice Cream, Dark Chocelate'ite Cream, . Pistachio Trifle (VE) (DF) (N)
Black Cherry Sorbet Brandy Sauce Salted Caramel Sauce = *  Ppjstachio Custard, Blood Orange

Jelly, Spiced Sponge Cake, Pistachio,
Orange Cream

*All desserts can be made GF on request
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http://theseasonscollection.co.uk/
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