Evening Mern
(£2 supplement Frid

Starters
Elveden Roasted Pumpkin Soup
Garlic creme fraiche and toasted pumpkin seeds

Pressed Ham Hock Terrine
Elveden pickled onion, Elvedenilli and Dijon dressing

Smoked Haddock and Leek Tartlet

Set on pickled vegetables with wholegrain mustard

Main courses
Traditional Roasted Turkey
With toasted chestnut and cranberry stuffing, chipolatas, roasted potatoes and honey
glazed root vegetables

Salmon en Croute
Stuffed with fresh basil and dill, brushed with wholegrain mustard served with rosemary
scented potatoes, lemon butter sauce and root vegetables
Beef Olive
Braised and Rolled beef steaks

stuffed with bacon, mushrooms and parmesan served with a rich Madeira jus, root vegeta-
bles and Delmonico potatoes

Chestnut, Wild Mushroom and Cream Cheese Roulade
Egg sponge roulade placed on spiced parsnip purée served with vegetable parcels wrapped
in Savoy cabbage

Desserts
Christmas Cracker Pudding
Feuille de brick pastry filled with traditional Christmas pudding
Served with brandy cream

Panettone Trifle
Italian Christmas sweet bread soaked in masala, layered with apricots and groiottin
cherries and sweet vanilla cream

To finish
Coffee and mince pies




