£120pp
STARTERS

Roast beef
Slow cooked roast sirloin, potato rosti, tartare sauce, frisee

Gravlax
Beetroot cured Loch Duarte salmon, pickled cucumber & fennel, dill cream

Blumenkohlcreme Suppe (VG)
Cauliflower cream, roasted florets, seeds & chive oil.

Brie de meaux
Truffled brie, lambs lettuce, red onion, mustard & chives

MAINS

Gebratener Truthahn

Roasted free range bronze turkey,
Pigs in blankets, roast potatoes, braised red cabbage, lingonberry compote

Wolfsbarsch
Sea bass, wilted spinach, brown shrimp,
parsley & lemon butter sauce

Halbe Knusprige Ente
Slow roast % Creedy Carver duck, braised red cabbage,
brezel dumpling, duck jus

Schupfnudeln (v)
Hand rolled potato noodles, truffled butternut squash purée,
wild mushrooms & tarragon oil, truffles

DESSERTS

Apfelstrudel
Apple strudel, raisins & cinnamon, vanilla sauce

Kirschmichel
Bread pudding, sour cherries & vanilla sauce

Christstollen
Marzipan, candied fruits, whipped cream

Spiced caramel roasted pineapple (VG)

Wild berries sorbet
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