THE WEEPING WILLOW

Christmas Day Menu

El’}() per guesr

STARTERS

Jerusalem artichoke velouté VG
hazelnur, house bread

Suffolk Coppa

pickled pear, candied walnucs, rocket
Smoked salmon

capers, brown bread, whippcd horseradish
Shallot tarte tatin V

onion puree, chestnuts

MAINS

Roast turkey

stuffing, pigs in blankets, roast potatoes, root veg, Brussels sprouts, gravy
Slow-braised beef feather blade

horseradish mash, roasted carrots, gravy

Roast halibut

CVuSth pOEaEOCS, Cavolo nero, lObStCV bisquc

Wild mushroom & truffle pichivier V

roasted root veg, cep cream

PUDDINGS

Christmas pudding

bmndy anglaise

Clementine trifle

amaretti, sherry cream, candied orange
Eggnog brilée

shortbread

Dark chocolate tart

blackbcrries, orange créme fmfchc

A“Cl’gy il}fi)l‘l’l]llti()ll (lVélil(lblC up(\n r(‘unSt
Please let a team member know of any allergies or dictary requests

A discretionary service charge of 10% will be added to your table and is split evenly amongst the team
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