GENERAL BURGOYNE

GOURMET EVENING

Celeriac Velouté
app le & who [egrain mustard

P! Pl S P Sl P!

Partridge in a Pear Tree

poached partridge, tarragon & shallots
pickled pear & pear tree
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Red Wine Poached Turbot
mussel & shrimp butter, wilted little gem lettuce
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Turkey with all the Trimmings

“not ’cwfkey alrea y 221
OR

Beef “Tongue in Cheek”
ﬁ”et, braised ox cheek & crispy tongue
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Cranberry & Stilton Cheesecake
chilli & rosemary base, port & go[d [eagf

palfai’c, caramelised chestnuts, redcurrants,

beignet, fig puree, crumble, brandy butter
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Selection Box Petit Fours
Craig’s Chocolate Orange (not Terry’s)

Crunchier

Twicks!

£42.95 per person
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