
Oyster Bar

the

christmas

menu

Christmas menu

desserts

on arrival
starters

mains

set menu | £100 per person

Glass of fizz

Warm rosemary focaccia, pesto butter (V) 

Apricot & chestnut stuffing, duck fat roast potatoes, maple parsnips and carrots,

brussel sprouts with pancetta (N)

Norfolk black turkey

Puy lentils, braised red cabbage, chestnuts, tahini sauce (VG) (GF)
Celeriac steak

Toasted hazelnuts, wild mushrooms, winter truffle oil (N) (VG) (DF)
Jerusalem artichoke soup

Charred cucumber, whitstable oyster emulsion, lemon balm (GF)
Beetroot cured salmon

Amaretto cherries, mini brioche bun, spiced honeycomb 
Duck liver parfait

Candied walnuts, heritage beetroot, blood orange dressing (N) (GF)
Whipped kelly’s goats cheese

Crispy seaweed, tiger prawns, fondant potato, truffle mayonnaise (GF) (DF)
Pan fried stone bass fillet

Whole grain mustard mash, roast banana shallots , rosemary & red wine jus 
Slow cooked feather blade of beef

Brandy custard, winter berry compote (V) (N)
Christmas pudding

Raspberries, honeycomb, cocoa nibs, raspberry sorbet (V)
Dark chocolate mousse

Clotted cream ice cream (V)
Clementine treacle tart

Charcoal crackers, celery, black grapes and quince jelly (V)
Selection of kent cheeses

Vegan ice cream (VG) (DF) 
Fruit Platter

DF - dairy free  |  N - contains nuts  |  V - vegetarian  |  VG - vegan  |  GF - gluten free


