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Traditional Polish Apple & Cinnamon Pie, Vanilla Ice Cream
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FRENCH HORN

CHRISTMAS DAY
MENU

£75 PER PERSON

STARTER

Roasted Cauliflower & Chestnut Cream, Parmesan
Crisps, Sourdough, White Truffle Oil (V)

Salmon Terrine, Dill Crostini, Lemon & Dill
Dressing, Lamb Lettuce

Brandy Infused Chicken Liver Paté, Pickled Red
Onion & Radish, Micro Salad, White Toast

MAIN

Traditional Christmas Dinner with AlIl Trimmings*

Seared Pan-Fried Duck Breast, Cavolo Nero, Potato
Dauphinoise, Blackberry Jus

Oven-Roasted Cod Loin, Swede & Carrot Mash,
Chargrilled Asparagus, Pea Purée

Individual Mushroom, Leek & Chestnut Pie,
Cheesy Cauliflower, Peppercorn Sauce (V)

*Vegan/Vegetarian/GF Roast also available

DESSERT
Christmas Pudding, Brandy Sauce, Charred Orange
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» Dark Chocolate Christmas Cake, Rum & Raisins Ice Cream * . %,

Selection of Festive Ice Creams
' = . ey . = = = =0
a . ] et A . ol AN S L



	FRENCH HORN
	CHRISTMAS DAY
	MENU
	£75 PER PERSON
	STARTER
	Roasted Cauliflower & Chestnut Cream, Parmesan Crisps, Sourdough, White Truffle Oil (V)
	Salmon Terrine, Dill Crostini, Lemon & Dill Dressing, Lamb Lettuce
	Brandy Infused Chicken Liver Pâté, Pickled Red Onion & Radish, Micro Salad, White Toast

	MAIN
	Traditional Christmas Dinner with All Trimmings*
	Seared Pan-Fried Duck Breast, Cavolo Nero, Potato Dauphinoise, Blackberry Jus
	Oven-Roasted Cod Loin, Swede & Carrot Mash, Chargrilled Asparagus, Pea Purée
	Individual Mushroom, Leek & Chestnut Pie, Cheesy Cauliflower, Peppercorn Sauce (V)

	DESSERT
	Christmas Pudding, Brandy Sauce, Charred Orange
	Traditional Polish Apple & Cinnamon Pie, Vanilla Ice Cream
	Dark Chocolate Christmas Cake, Rum & Raisins Ice Cream
	Selection of Festive Ice Creams



