
S T A R T E R S

M A I N C O U R S E

D E S S E R T

Ham hock terrine with piccalilli,  soft bolied quails egg & micro greens
Beetroot & gin cured salmon with horseradish cream & caper berries

T H R E E H O R S E S H O E S B E N S O N

C H R I S T M A S  D A Y  M E N U

Roast Norfolk bronze turkey

All served with roast potatoes, yorksire pudding, buttered greens, carrot & swede
puree, spiced cabbage, sprouts & bacon, roasted roots, pigs in blankets,

stuffing & rich red wine jus

Salmon en-croute with crushed new potatoes, tenderstem broccoli
& watercress sauce

Rich chocolate mousse with kirsch soaked cherries & toated almonds

Luxury cheese board with crackers and chutney

Shot of limoncello

Time for a lie down...!
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Live music  throughout the afternoon from are resident  s inger Luca

............................



2 O X F O R D R O A D ,
B E N S O N , O X 1 0 6 L X

A l l o u r f o o d i s l o c a l l y s o u r c e d a n d s u s t a i n a b l e
w h e r e p o s s i b l e a n d i s a l w a y s f r e s h l y p r e p a r e d o n
s i t e . P l e a s e m a k e o u r t e a m a w a r e o f a n y a l l e r g i e s

o r d i e t a r y r e q u i r e m e n t s .

O p t i o n a l 1 0 % s e r v i c e c h a r g e w i l l b e a d d e d t o t h e b i l l .

T H R E E H O R S E S H O E S B E N S O N

A 50% deposit  is  required per person to  confirm booking,
ful l  payment by 15th November with preorder
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