FESTIVE SET MENU

428 — Two Courses
435 — Three Courses

STARTERS

Cured Beetroot Salmon, Caesar Dressing, Radish and Dill
Cauliflower Cheese Soup

Crisp Pork Terrine, Celeriac Coleslaw, Spiced Date Dressing

MAINS

Roast Yorkshire Pheasant, Smoked Bacon Cabbage, Creany Mashed Potato, Apple Gravy
Potato Gnocchz, Salt Baked Celeriac, Seared Ceps, Watercress Cream

Baked Cod, Aromatic Fennel, Puy Lentils, Shallot Crumb

DESSERTS

Devonshire Club Christmas Pudding, Brandy Custard
Iced 1 emon Meringue, Warm Sweet Cranberries
Caramelised Pear Créme Briilée, Blackberry Sorbet

Tea, Coffee and Mini Mince Pies



