
Christmas
Menu
KN IGHTOR

S T A R T E R S  

B e e t r o o t  C a r p a c c i o
With  wh ipped  goa t ' s  cu rd ,  cand ied  wa lnu ts ,  d i l l  o i l  ( v ,  g f )

S m o k e d  S a l m o n
With  ho rse rad i sh  c ream ,  p i ck l ed  cucumber ,  soda  b read
(g fo )

H a m  H o c k  T e r r i n e
With  co rn i chons ,  c ros t i n i  and  p ica l l i l i  ( g fo )

R o a s t e d  C e l e r i a c  S o u p
With  c r i spy  sage ,  wa lnu t  pes to  and  home  baked  focacc i a  ( vg ,
g fo )

M A I N S  
C i t r u s  &  T h y m e  R o a s t  T u r k e y
On ion  &  He rb  s tu f f i ng ,  p i gs  i n  b l anke ts ,  c r anbe r ry  sauce  and  g ravy  ( g fo )

S l o w  C o o k e d  L a m b  S h o u l d e r
Bra i sed  w i th  ap r i co t ,  ga r l i c  and  wa rm sp ices ,  m in t  and  cape r  sa l sa  ve rde  ( g f )

R o a s t e d  S a l m o n  F i l l e t  
With  Ve rmouth ,  beu ree  b l anc ,  cha r red  r ad icch io  ( g f )

C rown  P r i nce  squash ,  on ion  &  he rb  s tu f f i ng ,  t oas ted  wa lnu ts ,  sp iced  red
w ine  g ravy  ( vg )

C r o w n  P r i n c e  S q u a s h

D E S S E R T

C h r i s t m a s  P u d d i n g  
With  wa rm b randy  c ream (v )

C h o c o l a t e  G a n a c h e  T a r t
With  boozy  che ry  compote  and  chan t i l l y  c ream (v , vgo )

V a n i l l a  P a n n a  C o t t a
With  c l ement i ne  roas ted  p l um ,  wh i te  choco l a te  toas ted  g rano l a  ( g fo )

L o c a l  A r t i s a n  C h e e s e
With  b i scu i t s ,  house  chu tney  and  g rapes  ( v ,  g fo )

A l l  ma ins  se rved  w i th  rosemary  roas t  po ta toes ,  b russe l  sp rou ts ,  g l a zed  pa rsn ips  and
ca r ro t
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	Christmas Menu
	STARTERS
	Beetroot Carpaccio
	Smoked Salmon
	Ham Hock Terrine
	Roasted Celeriac Soup

	MAINS
	Citrus & Thyme Roast Turkey
	Slow Cooked Lamb Shoulder
	Roasted Salmon Fillet
	Crown Prince Squash

	DESSERT
	Christmas Pudding
	Chocolate Ganache Tart
	Vanilla Panna Cotta
	Local Artisan Cheese



