CHRISTMAS DAY MENU 2022

£110 per person

Glass of Sparkling on arrival

CANAPES
Queen scallops with brown butter & grapefruit

Goat cheese and beetroot macaron
Duck liver parfait gougere, maple syrup

STARTERS
Rabbit, foie gras & prune terrine, brioche and pickled radish

Hot and cold smoked Bibury trout, tartare creme fraiche & crispy skin

Heritage potatoes and Jerusalem artichoke jacket, truffled Westcomb cheddar

MAINS
Roast turkey, duck fat roast potatoes, pigs in blankets, stuffing, yorkshire pudding

Pan fried halibut, champagne sauce, pomme Anna and caviar

Chestnut loaf with roasted squash with pumpkin seed dukkha

The Swan Egg

DESSERTS

Terry’s chocolate orange Christmas pudding with spiced granola & milk ice cream
Christmas celebration trifle

Pear clafoutis, salted nutmeg ice cream, butterscotch sauce

FOLLOW
A British cheese board with quince jelly & oat biscuits




