Sous Vide Pork Belly

Parsnip Puréce, Sauerkraut with Appl Cinnamon Compote

Or

Heirloom Beetroot &

Freshly Picked Arugula, Shaved Pecorino & Roasted Pear Vinaigrette
Or | e o
Paté De Foie ® .
With Fruit Compote, Spiced Caramel & Toasted Brioche
Or

Smoked Salmon Roll

Cream Cheese, Fresh Dill, Strawberry Balsamic Vinaigrette

&

Butternut Squash Velouté
Truffle Drop

Maple Roasted Norfolk Turkey
With Festive Accompaniments, Cranberry & Roasted Chestnutr Compote
Or

Peach Glazed Aged Ham
Bourbon Yam, Coriander Maple Carrot, Pineapple Chutney

Or

Wild Mushroom Aumoniere

On a Bed of Sautéed Greens, Cultivated Micro Greens & Herb Oil
Or
Black Angus Pime Rib
Yorkshire Pudding, Asparagus Spears, Bacon Roasted Potatoes, Truffle Sauce

Or

Pan Seared Atlantic Salmon

With Risotto & Lobster Salpicon, Asparagus Spears

Black Forest Yule Log
Sweet Dark Cherry Mousse, Chocolate Swiss Roll
Or

Plum Pudding

Served Warm with Vanilla Bean Creme Anglaise
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Exotic Fruits & Mint Salad =
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