
A VERY FUR & FEATHER CHRISTMAS

ROOT PARSNIP SOUP WITH SIPPPETS AND CURRY OIL

HAM HOCK TERRINE WITH CARROT CHUTNEY AND OUR OWN HOME BAKED SOUR DOUGH.

BEETROOT AND WILD KNIGHT VODKA CURED SALMON WITH PICCALILLI.

FIG TART WITH A NORTON CHEESE AND NORADA SYRUP.

ROAST NORTON FARM NORFOLK TURKEY WITH ROAST TATTIES, ROASTED ROOT VEGETABLES, STUFFING, PORK IN PORK 

AND CRANBERRY KETCHUP.

HERB ROASTED NORFOLK BEEF WITH ROAST TATTIES, ROASTED ROOT VEGETABLES AND A YORKSHIRE PUDDING.

ROAST BELLY OF PORK WITH A TOFFEE APPLE, ROAST TATTIES AND ROASTED ROOT VEGETABLES.

BAKED HADDOCK WITH BUTTER SPINACH, NORFOLK SAFFRON HOLLANDAISE AND CONFIT OF POTATOES.

WILD MUSHROOM AND CELERIAC WELLINGTON WITH ROAST TATTIES, ROASTED ROOT VEGETABLES AND CIDER STOCK 

CREAM.

CHOCOLATE ‘NELSON’S GOLD’ FUDGE BROWNIE WITH VANILLA ICE-CREAM FROM THE FARM.

HONEY AND CRANBERRY ROULADE WITH CHANTILLY CREAM.

BRIOCHE BREAD AND BUTTER PUDDING WITH CLOTTED CREAM.

THREE NORFOLK CHEESES WITH TRACKLEMENTS AND HANDMADE BISCUITS.

NOG CHRISTMAS PUDDING (MADE BY COLES PUDDINGS) WITH NELSONS GOLD CARAMALISED VODKA

STARTERS

MAINS

PUDDINGS

ONE COURSE £13.95

TWO COURSES £17.95 

THREE COURSES £21.95

CHILDS ONE COURSE £6.95

CHILDS TWO COURSES £9.95 

CHILDS THREE COURSES £12.95
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GF-Gluten Free V-Vegetarian

MENU AVAILABLE FROM 23rd NOVEMBER TO 23rd OF DECEMBER

FOR BOOKINGS PLEASE CALL THE FUR & FEATHER ON 01603 720003

BE SOCIAL...THEFURANDFEATHER.CO.UK


