ISCOYD PARK

A Very Iscoyd Christmas

CHRISTMAS PARTY MENU

TO BEGIN

Iscoyd Sourdough
Appleby cultured whey butter

STARTERS
Duck Liver & Honey-Glazed Ham Hock Terrine
Piccalilli - toasted rye

White Onion & Ale Velouté
Snowdonia Black Rarebit - thyme Chantilly

Citrus & Dill-Cured Salmon

Pink grapefruit - confit shallot dressing - creme fraiche - nori cracker - salmon roe

Cashew and Charred Vegetable Terrine
Roast pepper and smoked almond dressing

MAINS

Slow-Roast Crown of Bronze Turkey
Classic garnish - bread sauce

‘Duck a I'Orange’

Soy & citrus-glazed duck - Lyonnaise duck sausage - chicory marmalade - spiced carrot

Brown Butter-Poached Cornish Cod
Mussels - cocoa beans - smoked anchovy - cider

Salt-Baked Vegetable and Lentil en Crofite

Light onion velouté and charred napa cabbage

DESSERTS
Iscoyd Park Festive Christmas Pudding

Brandy & bay leaf custard - brown butter ice cream

Brown Sugar Tart

Poached cherries - stem ginger ice cream

Valrhona Chocolate Pot

White coffee ice eream - mascarpone & Marsala - amaretti

PETIT FOURS
Warm mince pies - brandy butter

White chocolate smoked butter fudge
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