
S T A R T E R
Duck Confi t  Bal lot ine

with sp iced g ingerbread & Sauternes  ge l

Smoked Beetroot  Carpaccio

with horseradish & rye  crumb

Armagnac-Cured Salmon 

with crème fra îche ,  cav iar ,  Vol lkorn rye  & di l l  o i l  

Ham Hock & Chicken Terr ine 

with sourdough and a  sp iced cranberry  & orange re l i sh   

Cornish Crab Cakes 

with lemon herb emuls ion & spiced red pepper  dress ing

C h r i s t m a s  L u n c h

M A I N  C O U R S E
The Tradit ional  Christmas Roast  Norfolk Turkey

with goose fa t  potatoes ,  p igs  in  b lankets ,  but tered sprouts ,  g lazed

her i tage  carrots  & cranberry  jus  

Halibut  Royale 

with wi l ted sp inach,  Champagne sabayon & caviar  pear l s  

Beef  Wel l ington 

with roasted carrots ,  t ruff le  mash & Madeira  jus

Wild Mushroom & Chestnut  Pithivier  

with g lazed baby carrots  & parsnip purée

Porcini ,  Cranberry & Pistachio Nut Roast  

with dauphinoise  potatoes ,  f ive-sp ice  red cabbage ,  baby carrots ,

parsnips  & herb beurre  Blanc

D E S S E R T
Tradit ional  Christmas Pudding  

wi th  f laming brandy angla i se  & nutmeg snow  

Dark Chocolate Delice

with c lement ine  & Grand Marnier  ice  cream

Brandy & Mince Pie Crème Brulé 

with caramel i sed sugar  crust  

Sticky Toffee Pudding 

with Madagascan vani l l a  ice  cream & butterscotch sauce 

A Select ion of  Oxfordshire Cheeses 

with quince je l ly ,  grapes ,  oatmeal  b iscu i t

W I T H  T E A ,  C O F F E E  &  P E T I T  F O U R S

A M U S E - B O U C H E
Velouté of  Chestnut  & Black Truff le  

with a  parmesan cr i sp  


