DUCK LIVER PARFAIT
JERSEY SCALLOPS
SOUP

RISOTTO

ROASTED TURKEY
CALVES LIVER
MONKFISH TAIL

PEA AND MINT RAVIOLI

CHRISTMAS PUDDING
PANNA COTTA
MOUSSE

SELECTION

¥ Christmas Party Menu 2023

THE ROZEL

— PUB & DINING ——

pre-order required

Starter

cherry jus, sourdough bread (gf)

black pudding puree, fine chopped chives (gf)
butternut squash velouté, pumpkin seeds (gf) (v)
leak and chestnut, crispy sage (gf) (ve)

Main Course

traditional trimming, cranberry jus (gf)

garlic mash, crispy onion, red wine jus

crushed new potato, green beans, garlic butter (gf)
spinach, almonds, pine nuts, walnuts (ve)

Dessert

brandy sauce, vanilla ice cream ()

winter spiced, warm plum compote, mulled wine sorbet (gf)

white & dark chocolate, orange gel, mandarin sorbet, ginger bread
ice cream & sorbet (gf) (v) (ve-opt)

£40 per person

(gf) — Gluten Free; (v) — Vegetarian; (ve) — Vegan.

Fish dish may contain small bones. We cannot guarantee the absence of nut traces. If you require further information
on ingredients which may cause allergy or intolerance please speak with a member of the team before ordering. If you
have an allergy it would be helpful to us if you could inform us so we can ensure that the dish you select is not at risk

from cross contamination by other foods during preparation.

A discretionary 10% service charge will be added to all group bookings..



