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Starter
	A
	SPICED PARSNIP AND APPLE SOUP: Yoghurt, Fresh Coriander, Pumpkin Seed, & Granary Roll, Salted Butter

	B
	SMOKED SALMON MOUSSE: Beetroot and Horseradish Relish, Dill, Sorrel, Toasted Brioche 

	C
	GAME TERRINE: Smoked Pancetta, Prunes, Celeriac Remoulade, Cornichons, Granary Toast 

	D
	BAKED FRESH FIG: Long Clawson Stilton, Toasted Pecans, Aged Balsamic Vinegar, Rocket Salad


Main Course
	E
	ROAST NORFOLK BRONZE TURKEY: Chestnut & Thyme Stuffed Leg, Pigs In Blankets, Cranberry Sauce, Turkey Gravy 

	F
	BRAISED BEEF BRISKET: Button Mushrooms, Pearl Onions, Mustard & Parsley Crouton, Port Jus

	G
	BUTTERNUT SQUASH, BUTTERBEAN & SPINACH WELLINGTON: Roasted Chestnuts, Cranberries, Thyme Gravy 

	
	All the above served with Roast Potatoes,
 Honey Glazed Parsnips, Carrots, Brussel Sprouts

	
H
	
FILLET OF COD: Mature Cheddar & Dorset Clotted Cream Mashed Potato, Charred Leeks, Poached Egg, Wholegrain Mustard Butter Sauce   


Sweets
	I
	CHRISTMAS PUDDING: Brandy Custard

	J
K
	WHITE CHOCOLATE PARFAIT: Poached Pear, Vanilla Syrup, Candied Walnuts 
STICKY TOFFEE PUDDING: Toffee Sauce, Vanilla Ice Cream

	L
	ORGANIC COTSWOLD BRIE: Kumquat Chutney, Toasted Walnut & Fig Granary Bread



If you have any dietary requirements or allergies please inform a member of The George team)	
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