TALBOOTH

RESTAURANT 2024

Christmas Day

Mosaic of Salmon Gravadlax and Dill
Mersea crab tart, preserved lemon and citrus créme fraiche (C,E,F,G,Mu,SD)

Pan Roast Fillet of Halibut and Tiger Prawn
Tomato fondue, samphire and sauce Américaine (C,E,F,G,Mk,Mo,SD)

Traditional Whole Roast Norfolk Turkey carved in the restaurant
Served with all the traditional trimmings (Ce,E,G,Mk,SD)

Homemade Christmas Pudding
Brandy sauce and vanilla Chantilly (E,G,Mk,SD)

OR

Tropical Fruit Pavlova

Coconut meringue, confit pineapple, lime Chantilly, mango curd
and caramelised white chocolate (E,G,Mk,S,SD)

OR

Selection of English and French Cheeses
Truffled crostini, grapes, celery and apple chutney (G,Mk,SD)

Coffee and Mince Pies (G,N,Mk,SD)

£180 per person

Great places to eat, drink and stay T: 01206 323150 / www.milsomhotels.com

Allergen Key
Milk [M]. Crustaceans [C], Celery [Ce], Eco [E], Sulphates [S]. Sova [So], Sesame [Se], Fish [F], Mustard [Mu],





