
T H E N O R T H A L L

THIS IS A SAMPLE MENU AND SUBJECT TO CHANGE

CHRISTM AS EV E

PRESS ING OF BL ACK LEG CHICKEN AND CELERIAC

Truffle Dressing, Brioche Soldier, Pickled Walnut

NATIVE LOBSTER VELOUTÉ

Crème Fraiche, Cognac

BAKED AND PICKLED HERITAGE BEETROOTS

Greek Yogurt, Hazelnut, Sherry Vinegar

*

FREE R ANGE NORFOLK BRONZE TURKE Y

Sage and Chestnut Stuffing, Squash Purée, Agen Prune 

FILLET OF SCOT TISH HAL IBUT, L IGHTLY BR AISED

Savoy Cabbage, Jerusalem Artichoke, Salsify 

BR AISED WHITE ONION

Parsley Gnocchi, Roasted Roots, Black Truffle 

*

CHRISTMAS CRUMBLE TART

Spiced Marmalade Ice Cream, Pine 

MONTBL ANC CHOUX 

Chestnut, Blackcurrant

SE ASONAL BR IT ISH CHEESE FROM THE TROLLE Y

Crackers, Fruit Bread, Grapes, Celery 


