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Christios Dy ot
KINGSWOOD

RESTAURANT & ROOMS

£120 PER PERSON

Nibbles

CHEESE CROQUETTE
Trutfle & shallot

SMOKED SALMON
Creme fraiche, caviar

(orlers

FIELD MUSHROOM SOUP
Pickled onion crogue monsieur, chive cream

SMOKED HAM HOCK
Crisp egg, celeriac, apple ketchup

DRESSED KING PRAWNS
Soft herbs, avocado, malted sourdough

WARM GOATS CHEESE TARTLET
Walnuts, truftfle honey, bitter leaves



/Moins

ROAST TURKEY CROWN
Sausage wrapped in bacon, stuffing, lemon thyme turkey sauce

BEEF WELLINGTON
Red wine jus

ROAST SEA BASS FILLET
Veloute of artichokes, confit garlic, crisp sage

CELERTIAC AND PEARL BARLEY WELLINGTON
Mushroom jus

Served with crushed swede, thyme roast potatoes & parsnips,
sprouts, braised red cabbage

Dessert

ORANGE SPICED MINCE PIE
Eggnog soft serve

CHRISTMAS PUDDING
Cherries, brandy, clotted cream

DARK CHOCOLATE DELICE
Fruit & nut

PLATE OF CORNISH YARG, BLUE, MRS MUFFET
Apple chutney, biscuits

T o finish

QUALITY STREETS

TEAS OR COFFEE



