
 

 

 

  

 

 

 

 

 

Starters 

Spicy heirloom carrots and coriander Soup 

herb croutons and rustic bread 
 

Foie gras and orange parfait 

served with fruit chutney, melba toast, and salad 
 

Creamy garlic mushrooms 

cooked in butter, shallots, garlic with truffle oil and bread 
 

Sousvide octopus salad 

served with rocket leaves and orange segment dressing 

 

Main Course 

Traditional roast Norfolk turkey 

chestnut stuffing, chipolatas, thyme roasted potatoes, winter root vegetables, brussels sprouts, 

cranberry and red wine jus 

 

Roasted angus beef striploin 

served with winter root vegetables, roasted potatoes, Yorkshire pudding and red wine jus 

 

Pan seared salmon fillet 

served with parsley buttered baby potatoes, wilted spinach, Chablis prawn sauces 

 

Butternut and cranberry nut roast 

served with winter root vegetables, thyme roasted potatoes, and vegetarian gravy 

 

Sweets 

Dark chocolate fudge brownie 

served with vanilla Ice-cream and raspberry compote 

 

Homemade bread and butter pudding 

served with custard 

Cheese and Biscuits 

£49 per person 
 

 


