CHRISTMAS DAY AT THE HONEST MILLER

STARTERS‎
Oak smoked clam chowder
Smoked bacon, sorrel, clams, garlic toasts

Duck and cranberry scotch egg
Cumberland sauce

Chicken liver pate
Fig and hazelnut chutney, toast

Roasted iron bark pumpkin soup (v)
Warm pumpkin and rosemary foccatia

Potted smoked mackerel
Pickled cucumber, baby beets, ruby chard
MAINS‎
OUR HOUSE CARVERY
Roast 35 day aged sirloin of beef, Roast breast of turkey and roast haunch of venison
Duck fat roast potatoes, pigs in blankets, rosemary and apricot stuffing, Yorkshire pudding, seasonal vegetables, Brussels and chestnuts, red wine jus

Roast breast of gressingham duck
Glazed fondant potato, squash puree, cranberries and chestnuts, French beans, red wine jus

Pan fried south coast fillet of sea bass
Sauté herb gnocchi, wilted spinach and garlic, clams and capers, parsley butter

Roasted vegetable wellington   (v)
Dauphinoise potatoes, glazed piccolo parsnips, French beans, thyme jus

DESSERTS‎
Milk chocolate Yule log
Marmalade ice cream

Traditional Christmas pudding
Brandy butter or brandy vanilla custard

Salt caramel baked Alaska
Caramelized bananas in rum, pecan nuts

Frozen lemon and lime parfait
Black berry compote, brandy snap tuile
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