
Christmas

Chefs Amuse

Vine Smoked Hand Dived Scallop 
morcilla, tapenade, caviar & truffle cream 

Terrine of Pork Belly & Foie Gras 
piccalilli, walnut bread 

Wellington of Galician Beef Fillet
parsnip puree, truffle jus, ĕeld mushrooms parsnip puree, truffle jus, ĕeld mushrooms 

OR
Red Tuna from Tarifa

chestnut veloute, christmas spices, prawn brandade

Mini Roasties
Brussels & chestunts

Christmas Pudding Torte
candied walnut creamcandied walnut cream

OR
Stilton & Wenslydale with apricots & tostados 

 

 

€65 per person


