
MENU

STARTER

Loch Duart  Sa lmon Gravadlax ,  Sa l t  Baked IOW Beetroot ,  Young Leaves

Ham Hock Terr ine ,  P ickled Caul i f lower

Warmed Br ie ,  Textures  of  Art ichoke ,  Smoked Honey Dress ing

Butternut  Squash Soup ,  Toasted Pumpkin Seeds ,  Pumpkin Oi l

MAIN COURSE
Roast  Turkey ,  Bacon & Cranberry Sausage Rol l ,  Duck Fat  Roast  Potatoes ,  

Roasted Carrots  & Parsnips ,  But tered Sprouts ,  Turkey Gravy

Pan Fr ied Salmon,  Mini  Vegetable  En-Croute ,  D i l l  Ve louté

Fest ive  Nut  Roast ,  Cr i spy Potato ,  Chestnuts  & Tenders tem,  Date  & Madeira Sauce 

 

DESSERT
Seaview Chr is tmas Pudding Fondant ,  Brandy Angla ise

 Eggnog & Spiced Cranberry Mi l le  Feui l le

Bai leys  Chocolate  Mousse ,  Whipped Chant i l ly ,  Haze lnut  & Pis tachio Crumb

3 Cheese Se lect ion ,  Mince P ie  Chutney ,  Nutmeg & Ginger 

Oatcakes  |  £5  Supplement

Fest ive  Bread ,  But ter  & Mince P ie  Chutney|  £5 Supplement

£29 TWO COURSES

£34 THREE COURSES


