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CHRISTMAS MENU 2008





STARTERS





Game Terrine with Pistachios, Cumberland sauce and toasted brioche





Celeriac and apple soup served with warm ciabatta and butter





Organic smoked salmon with watercress, orange and beetroot salad





Twice baked leek and cheddar soufflé with tomato confit





MAINS





Roast organic Norfolk bronze turkey served with traditional trimmings





Rib eye steak with thyme roasted root vegetables, mushrooms and stout gravy





Pheasant breast wrapped in streaky bacon with cider and caramelized apples





Roast fillet of sea bass with ginger, potato rosti, cavolo Nero and chilli butter





Roast butternut squash and chestnut strudel served with spiced red cabbage





DESSERTS





Homemade organic Christmas pudding





White chocolate and cranberry Pannacotta





Brandy snap basket with tropical fruit salsa and mango sorbet





Panetone bread and butter pudding





Warm chocolate brownie with vanilla ice cream and chocolate sauce





Cheese board served with oat cakes and chutney





Three courses  £24.95


Two courses    £19.95
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DRINKS MENU





WHITE WINE





House white	                                               £10.25


by the glass  (250ml)                                       £3.10


veneto Pinot Grigio 2006/2007  	         £11.50 Muscadet de sevre et maine 2006/07	         £12.75


Bardfield Bacchus (Non organic)              £12.75


chablis jean-marc brocard  2005               £16.50


.........................................................................





RED WINE





House Red 				        £10.25


By the glass  (250ml)                                      £3.10


Beaujolas 2007/2008                                    £11.75                       


Rioja livor   2006/2007                                £10.50 


novas  central valley cabernet sauvignon/ merlot 2005                                                  £10.90 .........................................................................


ROSÉ





House ROSÉ                                                  £10.50      JAS D’ESCLANS                                               £13.25 


.........................................................................


CHAMPAGNE





FAUST CHAMPAGNE (bottle)           £26.80


…………………………………………………….


BEERS & CIDER





ENGLISH ORGANIC BEER	 	 £3.25 (500ml)


ORGANIC german LAGER 	 £3.50 (500ml)


COOL BLOND LAGER 		 £2.80 (330ml)


sam smiths lager 		 £2.90 (355ml) 


SAM SMITHS  ALE 		 £2.80 (350ml) 


SAINT PETERS ALE 		 £3.95 (500ml)


PREMIUM ORGANIC CIDER	 £2.80 (500ml)





SPIRITS





ORGANIC LONDON DRY GIN & TONIC	   £2.90


ORGANIC VODKA & TONIC 		   £2.90





TAWNY PORT                                              £2.75


VSOP COGNAC				   £2.90
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