e GIPSY HILL HOT

“PREMIUM CHRISTMAS MENU o

2 COURSES £24.95
3 COURSES £28.95

STARTERS

LAMB SCOTCH BROTH
JULIENNE OF LEEK AND CARROT

SALMON GRAVADLAX
WITH PORT COOKED BEETROOT AND HORSERADISH CHANTILLY.

HERITAGE CARROT & ORANGE SOUP
HOMEMADE ROSEMARY FOCACCIA

CHEESE TARTLET 1,
SHARPHAM RUSTIC AND SUN-BLUSHED TOMATO TARTLET (V)  +

MAINS

TRADITIONAL ROAST TURKEY
WITH PIGS 'N’ BLANKETS & ALL THE TRIMMINGS

SLOW BRAISED BELLY OF PORK
FONDANT POTATO, PORK RILLET, CIDER JUS & VEGETABLES

CHICKPEA STUFFED ROASTED BUTTERNUT SQUASH
GARLIC NEW POTATOES & VEGETABLES (V)

PLAICE FILLED WITH BRIXHAM CRAB MEAT
WITH A LEMON BUTTER SAUCE, SAMPHIRE GRASS & STEAMED NEW POTATOES

DESSERTS

TARTE AU CITRON
SERVED WITH A RASPBERRY SORBET

SALTED CARAMEL CENTRED CHOCOLATE FONDANT
WITH VANILLA BEAN ICE CREAM

WHITE FOREST ROULADE
MERINGUE WITH CHANTILLY CREAM AND CHERRY COMPOTE

DuoO OF DEVON CHEESE & CRACKERS
RED ONION CHUTNEY
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