The

Summgrhouse

Chavtonct mesnce

CSéa’/z/ée/z/y
Roast celeriac soup, hazelnuts, grapes, micro herbs
Chicken liver tartlet, potatoes, onions, beef jus, mixed leaf salad
Galician octopus, new potatoes, sweet paprika, olive oil, pea shoots

Seared scallops, butternut squash purée, baked chorizo, green peas

W (eins

Roast Norfolk “bronze” turkey breast, roasted root vegetables,
cranberry sauce & all the trimmings

Sea bass fillet, sautéed new potatoes, curly kale, parsnip purée, red amaranth
Grilled sirloin steak, mushrooms, tomatoes, chips, green peppercorn sauce

Chanterelle mushroom risotto, parmesan shavings, fresh parsley

U@/}%l‘/y
Pecan tart, maple syrup & pecan ice cream
Passion fruit panna cotta, passion fruit crumble, coulis
Christmas pudding, brandy sauce, gingerbread ice cream

Selection of British & French cheeses, oat cakes

Three courses: £36.00

**Complimentary Christmas crackers included with all menu options**




