
Candied chestnut mille-feuille - roast chestnut & rum and raisin ice cream
Chocolate clementine tart - clementine sorbet & chocolate shards

Christmas pudding trifle - laced cream, custard & raspberry jelly
Festive ice creams or sorbets

desserts

starters

mains

Day Menu

Lobster prawn cocktail - martell brandy marie rose, leaves & caviar 
Dorset game & serrano ham terrine - spiced plum ketchup, sprouts &

game chips
Smoked onion soup - garlic crouton, comte cheese foam 

Glazed baron bigod soufflé - fresh and roasted figs, pickled walnuts &
winter leaves

Roast turkey or pork shoulder - morcilla stuffing, pigs in blankets,
roast potatoes, sprouts, carrots & yorkshire pudding

Fillet steak tornados - seared foie gras, spinach, bone marrow
sauce, black garlic & parmesan potato gratin 

Squash and wild mushroom pithier - figs in blankets, sprouts,
carrots & yorkshire pudding 

Pan roasted halibut - smoked clam chowder, potato and herb
terrine, creamed spinach & crispy cheeks

afters
Tea, coffee & treats

Champagne on arrival
Amuse-bouche – truffled artichoke soup

Adult £140 per person Child £70 per person


