
CHRISTMAS SET MENU

FESTIVE TARTLET OF THE DAY *1/2/3/4/5/7/8/10
Served on crispy mixed leaf salad and rounded sweet chilli dressing

NORFOLK CHICKEN LIVER PARFAIT *1/3/8/9/10                                  
Served with red shallots, cranberry chutney, star anise and Melba toast

CELERIAC, PARSNIP AND HAZELNUT SOUP *1/7/8    
With sourdough croutons and topped with shaved truffle

CURED SALMON GRAVADLAX *4
Served with shaved fennel and rocket leaf salad and Panne Carasau bread

STARTERS

MAINS
CHRISTMAS TURKEY FEAST *1/3/5/6/7/8/9/10/11/12   
Succulent slow roasted Norfolk turkey with all the trimmings including crunchy roast potatoes, 
pigs in blankets, honey glazed parsnips, seasonal vegetables and a rich gravy

CHRISTMAS VEGAN FEAST *1/3/5/6/7/8/9/10/11/12   
Succulent roasted Vegan Vegetable Tart with all the trimmings including crunchy roast potatoes, 
honey glazed parsnips, seasonal vegetables and a rich gravy
 
LOBSTER & CRAB TORTIGLIONI *1/2/3/4/7/8/9/14      
Tortiglioni Gigante stuffed with fresh lobster meat, Cromer crab meat, prawns & smoked salmon 
in a duo of caviar and black ink cream sauce

SLOW BRAISED LAMB SHANK WITH RED WINE REDUCTION *1/7/9/10     
Marsh fed Welsh lamb braised for eight hours and served on a mound of creamy mashed potatoes, 
seasonal Heritage vegetables in a rich red wine jus

GRILLED SEA BASS FILLETS *4/7/10                                                                                        
Served with Pommes puree, spinach gratin and Cavolo Nero (Tuscan kale)

BELGIAN CHOCOLATE YULE LOG *1/3/7/8
Served with Praline shard and salted caramel sauce

TRADITIONAL CHRISTMAS PUDDING *1/3/7/8     
Mini Christmas pudding with a creamy Brandy sauce

MORELLO CHERRY CHEESECAKE*                                                                                                                                  
Topped with mixed berry compote and served with Limoncello sorbet

A PLATTER OF BRITISH & EUROPEAN CHEESES *1/3/9/11/12     
Served with a selection of crackers, fresh grapes, celery & figs 

DESSERTS

THE BOATYARD

Followed by all butter mince pies (vegan option available) 

Allergen codes as follows:1 gluten/2 crustacean/3 egg/4 fish/5 peanuts/6 soybeans /7 lactose

8 nuts/9 celeriac/10 mustard/11 sesame/12 sulphur dioxide & sulphates/13 lupin/14 molluscs

All prices inclusive of VAT.  Items subject to change. Discretionary 10% service added to your bill

 COURSES FOR 39.954
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