BAR & MS 2019  BRASSERIE

CHRISTMAS MENU

2 courses 24.50 3 courses 28.50

STARTERS —

BRUSSELS PATE toasted brioche, red onion & port chutney
SALMON GRAVLAX apple & fennel remoulade
BREADED BRIE cranberry sauce

ROASTED PARSNIP SOUP granary bread (V)

MAIN COURSE

ROAST TURKEY CROWN

sausage meat stuffing, roasted potatoes, maple sprouts, braised red cabbage
chantenay carrots, red wine jus

SEASONAL NUT ROAST

roasted potatoes, maple sprouts, braised red cabbage
chantenay carrots, red wine jus

PAN FRIED SALMON

caper crushed potatoes, green beans, chive butter sauce

CONFIT DUCK LEG

celeriac mash, braised red cabbage, orange & port jus

RISOTTO

roasted squash, blue cheese, sage (V)

DESSERT —_
CLASSIC CHRISTMAS PUDDING brancy sauce
CHOCOLATE TORTE orange Chantilly
CINNAMON PANNACOTTA red wine poached pear
CHEESE BOARD

please ask our team for todays selection (2.5 supplement)



