FESTIVE CHARITY
LUNCH MENU

Roast Turkey with Spring Onion Stuffing

Served with Fried Brussels sprouts, honey glazed carrots and

duck fat roast potatoes.

Chestnut and Shiitake Mushroom Wellington

Served with honey glazed carrots and truffle sauce

Miso Glazed Cod

Served with celeriac puree, braised baby leek, roast garlic fondant potato and sake butter sauce

Chritsmas Pudding
Traditional Christmas Pudding served with brandy cream
Coconut Milk Panna Cotta

Served with sweet Thai basil gel, toasted peanut and mango salsa

Selection of Cheeses

Served with artisan crackers



