
Butternut Squash Veloute, Roasted Chestnut, Parmesan

Peppered Goats Cheese, Honey Roasted Figs, Rocket & Walnut

Fruity Ham Hock Terrine, Cranberry & Onion Marmalade,
Brioche Toast

Dill & Beetroot Salmon Gravlax, Pickled Cucumber Ribbons,
Caper Dressing

……………….

>>> Champagne Sorbet <<<

……………….

English Roast Turkey Breast, Sage & Apricot Stu�ng, Crispy Roasties, 
Bacon Wrapped Chipolata Sausage, Chef’s Pan Gravy

Pan Roasted Duck Breast, Lollipop Duck Leg, Seasonal Vegetables, 
Crispy Roasties, Wild Mushroom Jus

Blackened Monk�sh, Pea Mash, Seasonal Vegetables,
Sa�ron Veloute, Crispy Leeks

Sweet Potato & Quinoa Cake, Spinach, Glazed Halloumi,
Sun-Dried Tomato Dressing

……………….

Luxury Christmas Pudding, Brandy & Nutmeg Sauce

Lemon & Blueberry Creme Pot, Shortbread, Chantilly Cream

Chef’s Yule Log, Sherry Cream, Cherry Compote

Dorset Local Made Ice Cream

Best of Dorset Cheese Plate, Oat Crackers, Celery
& Grapes, Homemade Chutney

……………….

Freshly Brewed Co�ee & After Eight Mints

86.00 pp

DAY

T H E  C U M B E R L A N D


