D oy Bhisimas

LANDSEND RESTAURANT

Christmas Day Menu
25™ December

£55 per person

Canapé

Cheese and pineapple stick
Prawn Mary rose shot

Ham hock cracker with piccalilli

Starter
Celeriac velouteé

Fresh apple, hazelnut (V) (VE)

Crispy free-range hens’ egg
Black pudding (optional), charred baby gem, pickled shallot rings, Caesar emulsion

Gin cured salmon
Pickled beetroot, orange, radish, creme fraiche, dill

Chicken liver parfait
Apricot chutney, toasted Brioche

Main Course

Ballotine of Norfolk turkey
Duck fat roasted potatoes, pigs in blankets, chestnut and cranberry stuffing, honey roasted carrots, parsnips, Yorkshire
pudding

Pan fried plaice fillet
Brown shrimp, caper, parsley beurre noisette

Wild mushroom risotto

Black truffle oil, pickled mushrooms, puffed grain, pecorino (V) (VE) \\

Suffolk confit and pressed belly pork

Pommes anna potato, burnt apple puree, glazed seasonal vegetables

Items marked with a (v) are suitable for vegetarians. Please notify your server of any specific food allergies you may have. The food and beverage
team will do their best to provide you with the information that you need to help you to make your choice of food. A 12.5% discretionary service
charge will be added to your bill.



LANDSEND RESTAURANT

Dessert

Christmas pudding

Brandy custard, warm granola

Winter berry ginger crumble
Custard

Warm chocolate fudge brownie
Salted caramel ice cream

Lemon posset
Meringue, almond biscotti, and berries puree

Ice cream selection
Vanilla, chocolate, salted caramel, mango sorbet, raspberry sorbet

Coffee and a warm mince pie

Items marked with a (v) are suitable for vegetarians. Please notify your server of any specific food allergies you may have. The food and beverage
team will do their best to provide you with the information that you need to help you to make your choice of food. A 12.5% discretionary service
charge will be added to your bill.



