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Amuse Bouche

Selection of Canapés for the table

STARTERS
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Brussel fprout &
Chestuut Velouté

Crispy pancetta

O Parmesan Arancini

Spinach, gar'lc and parmesan

arancini, romesco sauce
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Seville orange marmalade, \ k: !
brioche toast, foia gras butter 3 .
Game Bird Terrine AR
Poached apricot compote,. \. fp—
stilton & walnut salad ™ NS .
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1 Rosemary & Thyme Kib of Geef  fage Butter Roasted Turkey Crown O Mushroom. & Chestnut Roast  ~..

(9 Pig: in Blankets, Sautéed
"'# Greens, Hanury Roast Root V&g,
,-"#J J- Duck Fat Roast Potatoes,
‘M Y orkshire Pudding & Port Jus

Pan Roast Halibut
Seallop mousse, ereamed spinach,

= e t@mpura king prawn, garlic pomme

Plgs in Blankats, Turlm'lt,nI Lﬁg & Chastrut
S’ru“lng, Sautéed Greens, Hanuy Roast
Root Vug, Duck Fat Roast Potatoes,
Yorkshire Pudding & Port Jus

Clam l’mﬁd& hk}m
With chilli, gnr'ic, white wine,
buter and parsley sauce
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Sautéed Greens, Maple Glaze = T
Root Veg, Sauteed Greens, ) od | f
Cauliflower Gratin, Garlic Roast .sj“,.:
Potatoes, Mushroom Grewy r} :’

lamb Shank Tagine ”‘it

Roasted haﬂl‘agu beetroot, . 2
Moroccan couscous, h'_alzllii ‘
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