GUSTAVO

TERRACE BAR & KITCHEN
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( ADULT £95 PER PERSON | KIDS £40 PER PERSON jl  '
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% Champagne & Beetroot Salmon Gravlax o ¥ Duck Croquette & Spiced Plum Chutney
Beetroot and champagne cured salmon, Confit duck croquette served with
served with dill and mustard sauce spiced plum chutney
#¢ Crispy Pork Belly p ¥ Chicken Liver Pité
Apple purée, crispy sage Chilli jam, crostini bread
%% Baked Camembert (V) >
Cranberry compote, grilled sourdough

* # MAINS #%

%

#4 Roast Norfolk Turkey + 3 Seabass (GF)
with All the Trimmings (GF) Wild mushroom duxelles, pea purée,
Orange and mustard marinated turkey, roasted carrot, crayfish sauce
7 Pigs in Blankets, stuffing and
G all traditional trimmings :‘ﬁ‘: Butternut Squash, Spinach
E; —— Gluten-free available. & Almond Wellington )

%-. o o 4 Golden puff pastry filled with roasted butternut
a 5 Roast Beef (GF) squash, wilted spinach and toasted almonds,

Served with traditional all trimmings, served with steamed green beans and

Pigs in Blankets vegetarian red wine jus
Gluten-free available.

. # DESSERTS % —

— %% Christmas Pudding + % Absolutely Hazelnut .
~ Brandy glaze, dried fruits , Meringue base with fine salted hazelnut S

A s it e GF melting centre with hazelnut pieces, hazelnut mousse _I
Stic Y Toffee Pud i) with crispy chocolate and a chocolate glaze, 3

topped with caramelised hazelnut

A dense toffee sponge served with warm
toffee sauce and vanilla ice cream

Strawberry Champagne Torte 3’1‘51 Blood Orange Sorbet (DF)(GF)
A strawberry and champagne torte on a sponge base Three scoops of Iralian

and finished with strawberry glaze, blood orange sorbet

candy floss and strawberry sauce =
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