
 
SMOKED MACKEREL

 Horseradish Pannacotta, Celeriac Slaw, Apple, Di l l  Oi l  
 

CREAM OF CAULIFLOWER SOUP
 Curry Oil ,  Crispy Onion, Warm Bread

 
SUFFOLK CHICKEN TERRINE

Pickled Vegetables, Parsley Mayonnaise, Granary Toast 
 
 

TRADITIONAL ROAST NORFOLK TURKEY
Sausage and Bacon Rol ls ,  Sage and Onion Stuff ing, Roast Potatoes,

Seasonal Vegetables, Turkey Gravy
 

ROAST FILLET OF COD
Herb Crushed Potato, Butternut Squash Puree, Wild Mushrooms, 

Kale, Red Wine Butter Sauce
 

ROOT VEGETABLE AND PEARL BARLEY STEW
Parsnips Crisps

 
 

CHOCOLATE DELICE
Spiced Poached Pear,  Blackberry Sorbet

 
TRADITIONAL CHRISTMAS PUDDING

Homemade Brandy Sauce
 

THREE CHEESE PLATE
Homemade Chutney, Celery,  Grapes, Biscuits

 

CHRISTMAS PARTY
MENU

TWO COURSES £22

THREE COURSES £29
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