»

THANKSGIVING MENU

November 22nd & 23rd 2023
£130 per person

Homemade Cornbread Muffin
Roasted chicken & green chilli butter

Roast Pumpkin Croquette (V)
Sage, cranberry, pecan

STARTERS

12-Hour Braised Hereford Short Rib
Sweet potato, smoked onion, American mustard

Salt Baked Celeriac (V)
Pickled cranberries, chestnut, sage, Parmesan

New England Clam Chowder
Bacon & potato puffs

MAINS

Roasted Crown of Norfolk Bronze Turkey
Apricot & chestnut stuffing, greens, root vegetables, roast potatoes, gravy

Confit Fillet of Salmon
Fennel, orange, wild rice & cranberry granola, sauce americaine

Sweet Potato & Smoked Almond Pie (V)
Greens, root vegetables, roast potatoes, gravy

DESSERTS

Caramelised Apple Tart*
Bourbon reduction, vanilla ice cream

Dark Chocolate Fondant
Salted pecan ice cream

Petits Fours

@vegan | *vegan option available



