The Portman

ead

Watercress, Broccoli & Pear Soup, Blue Cheese (Per Las), Croutons (v)
Holcot Estate Game Terrine, Foie Gras, Fig Chutney & Toasted Sourdough

Seared Diver Caught Scottish Scallops, Sweetcorn Puree,
Black Pudding & Parsley Cress

Ceps on Sourdough with Poached Duck Egg & White Truffle Oil (v)

Bramble Farm Organic Bronzer Turkey with Traditional Trimmings
Holcot Estate Wild Partridge, Lyonnaise Potatoes, Cavolo Nero & Chestnut Jus

Roast Striploin of Welsh Black Beef, Roast Potatoes,
Seasonal Vegetables, Horseradish & Red Wine Jus

Fillet of Cod, Wilted Spinach, Charlotte Potatoes &
Wholegrain Mustard Veloute

Homemade Ravioli of Spinach & Ricotta (v)

Traditional Christmas Pudding & Brandy Sauce
Baked Vanilla Cheesecake with Winter Berry Compote
Chocolate Delice with Pistachio Ice Cream
William Pear Tart Tatin with Vanilla Ice Cream

Selection of three Artisanal British & French Cheeses, Pear
Chutney & Carr’s Water Biscuits



