
 

 

 

 

 
M I S O  C U S T A R D ,  R O A S T E D  S Q U A S H  C R E A M ,  

 Truff le  & Pumpkin Seed Crumble   
 

M U S H R O O M  &  K O M B U  T E A  
 Almond Cream, Black Truf f le  ( Ve)   

 

 
B A L L O T I N E  O F  L O C H  D U A R T  S A L M O N  

 Nor i  & Fresh  Herb  Yogurt ,  Poached Leeks,  N25 Cavia r   
 

R O A S T E D  H E R I T A G E  B E E T R O O T S  
 Whipped Coconut Feta,  Walnuts ,  Watercress (Ve)  

 
 

 

B U T T E R  R O A S T E D  &  H E R B E D  N O R F O L K  B R O N Z E  T U R K E Y  
Bal lot ine o f  Leg with Sausage Stu f f ing,  Roast ing  Jus  

 
S Q U A S H ,  A R T I C H O K E  &  C E L E R I A C  E N  C R O U T E  

Truf f le  &  Mushroom Purée,  Roasted Sweet On ion Jus (Ve)   
 

- main courses served with - 

Roasted Sweet Potatoes ,  Bra ised Red Cabbage,  Green Bean Cassero le with Cr i sp y  Shal lots ,  
Macaron i  Grat in ,  Apple  & Cranber ry Re l ish  

 
 

 

P E C A N  &  V A N I L L A  P I E  
Dark Chocolate Ice Cream  

 
P U M P K I N  P I E   

Spiced Custa rd,  Mi lk  Sorbet  
 

- and - 
M A R S H M A L L O W S  &  M I N I  A P P L E  P I E S  T O  S H A R E   

 
 
 
 

Sample Menu  


