
 

 

 
‘SEASONALITY – PROVENANCE – QUALITY’ 

£69pp 

BREAD 

Garlic & Rosemary Focaccia  

STARTER 

Spiced Squash Soup, Coconut Milk, Toasted Pumpkin Seeds 

Garden Beetroot Salad, Whipped Goat’s Cheese, Pickled Walnuts, Savoury Granola  

Smoked Haddock Chowder, Confit Egg Yolk, Charred Sweetcorn 

Duck Liver Parfait, Beef Fat Brioche, Stout Chutney  

MAIN 

Traditional Roast Turkey Breast, Pigs in Blankets, Brussel Sprouts, Cranberry Sauce, 

Roasties, Turkey Gravy 

Stuffed Pheasant Breast, Roasted Mushrooms, Chestnut Puree, Curly Kale,  

Mustard Mash, Morel Mushroom Sauce 

Sea Trout, Fennel, Confit Potato, Crispy Seaweed, Lobster Sauce  

Celeriac Wellington, Aubergine & Mushroom Duxelles, Garden Veggies, Red Wine Sauce  

DESSERT 

Madeira & Muscovado Tart, Praline Macaroon 

South Farm Christmas Pudding, Brandy Sauce  

Chocolate Fondant, Spiced Caramel Sauce, Vanilla Ice cream 

Espresso Crème Caramel, Pistachio Biscotti  

COFFEE & SOUTH FARM MINCE PIES 

 

Please call us on 01223 207581 to book or email Emily on emily@south-farm.co.uk 

Full payment required on booking. Cancellations fully refunded up to 7 days prior. 
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