
Christmas Menu 2016
  

Palate cleanser

Fizzy Mojito Sorbet
Prepared at the table

Fish course

Oil Poached Salmon
Salmon roe, lemon sauce, dill

Salmon Soufflé
Mustard/dill dressing, beet and horseradish, cucumber pickle

Char Lax
Caviar, vegetable cracker, pak choi, oyster sauce

Kashmiri Salmon Curry
Salmon crackling, sweet pepper relish, courgette

Main course
Brie/Mushroom or Lamb Wellington

Roast potato, cranberry compôte, rainbow carrots, mint, portomato

Dessert
Choc ‘n cherries

Ganache truffle, cherry bonbon


