
Starter Platter
Scandinavian Salmon & Salt Cod Cakes

Crispy panko-coated cakes made from fresh salmon and salt cod, delicately seasoned with bell
peppers and dill.

Truffle & Wild Mushroom Arancini
Golden-fried risotto balls infused with exotic mushrooms, black truffle pâté, and Parmesan cheese

– handmade to the chef’s special recipe.
Smoked Kashmiri Chicken Tikka

Tender chicken marinated in Greek yoghurt, fresh herbs and aromatic spices, lightly smoked and
grilled to perfection.

Minted Lamb Chop
Succulent lamb chops slow-cooked in a rich marinade of Greek yoghurt, ginger, garlic, fresh

mint and traditional masalas.
King Prawns 65

Butterflied king prawns tossed in a vibrant blend of freshly ground spices, curry leaves and
mustard seeds.

Main Course
(choose one)

Traditional Norfolk Roast Turkey
Crown of free-range Norfolk turkey served with goose fat roast potatoes, maple-glazed parsnips,

seasonal vegetables, sage & onion stuffing, pigs in blankets, and rich roast gravy.
Chicken Tikka Masala Feast

A classic favourite – served with fragrant basmati rice, crispy onion bhaji, buttered baby naan,
poppadom, and mango chutney.

Slow-Cooked Lamb Shank with Rosemary & Mint
Braised lamb shank infused with rosemary and mint, accompanied by traditional roast trimmings

and rich pan jus.
(V) Festive Jewelled Nut Roast

A hearty roast of exotic nuts, butternut squash, sweet potato, cranberries, mature Cheddar and
caramelised onion marmalade – served with all the traditional trimmings.

Pan-Seared Sea Bass with Herb & White Wine Butter
Delicate fillet of sea bass pan-seared and served in a creamy white Burgundy wine sauce with

garlic, lemon, herbs, and capers – accompanied by roast vegetables and potatoes.

Dessert
(choose one)

Traditional Christmas Pudding 
served with very berry clotted cream ice cream

Warm Chocolate Fudge Cake 
with rich vanilla bean ice cream

Banoffee Cheesecake
Italian Chocolate Fondant served 

with dairy ice cream
Raspberry & White Chocolate Cheesecake

£64.95 Per Person
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