
F E S T I V E  S E T  L U N C H

Available Lunchtimes, 23rd November – 23rd December
Excluding Sundays & Evening Service

2  C O U R S E S  £ 3 0  O R  3  C O U R S E S  £ 3 8

*Parties Over 10 Will Require £10 Booking Deposit

S T A R T E R S

OAK SMOKED HAM HOCK TERRINE

Piccalilli, Toasted Focaccia

ROASTED CELERIAC & APPLE SOUP (V)

Truffle Crème Fraîche, Crispy Maris Piper

SALMON & MACKEREL BALLOTINE

Cucumber, Lemon Gel, Parsley Crumb

M A I N S

SUFFOLK  FREE RANGE CHICKEN BALLOTINE

Stuffing, Creamed Sprouts, Dripping Potatoes,

Honey Glazed Carrots, Chicken Jus

LEMON ROASTED HAKE FILLET

Brancaster Mussels, Crispy Fishcakes, Baby Spinach,

Leeks, White Wine Sauce

WILD MUSHROOM & CHESTNUT PITHIVIER (V)

Fondant Potato, Creamed Sprouts, Sprouting Broccoli,

Herb Oil

D E S S E R T S

EDGE  STICKY TOFFEE PUDDING

Vanilla Ice Cream

EDGE  CHRISTMAS PUDDING

Brandy Custard, Orange Mascarpone

DUO OF SUFFOLK CHEESES

Red Onion Marmalade, Handmade Biscuits

T O  F I N I S H

EDGE  COFFEE OF YOUR CHOICE & MINCE PIE + £5.00

P L EA SE  SPEAK  TO  A  MEMBER  OF  S TAF F  I F  YOU  HAVE  AN Y  D I E TARY  REQU IREMEN T S


