
Starter
Wild Mushroom & Chestnut Soup 

Crispy Ceps, Focaccia (v)

Treacle Cured Salmon 
Chilli, Ginger, Lemongrass Dressing

Estate Game Terrine 
Blackberry Compote, Salted Croutes

Truffled Cauliflower 
Parsnip Textures (v)

Main Course
Basted Turkey Breast 

Chipolata, Cranberry Stuffing, Duck Fat Potatoes, Turkey Gravy

Squash, Lentil & Feta Wellington 
Seasonal Trimmings, Thyme Jus (v)

Smoked Haddock & Spinach Gnocchi 
Poached Hen's Egg

Confit Duck Leg 
Pancetta, Toulouse Sausage Cassoulet, Cavolo Nero

Dessert
Courtyard Dairy Cheese Selection 

Chutney, Stag Biscuits

Christmas Pudding
Brandy Butter Sauce

Boozy Trifle 
Cherry

Chocolate Torte 
Coco Nib Tuile
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