BLUEBIRD

) STARTERS

Smoked Salmon créme fraiche, salted cucumber, capers
White Onion & Comté Cheese Soup sourdough croutons (v)
Chopped Salad carrot & ginger dressing, toasted seeds (va)

MAINS
All served with sharing sides — New Potatoes & Cabbage (v)
Ballentine of Norfolk Turkey Crown turkey leg stuffing, pigs in blankets, root vegetable purée, gravy
Miso Marinated Loch Duart Salmon soy & ginger broth, edamame, carrot & shimeji mushrooms

Hand Rolled Gnocchi winter nettles and sprouts, chilli, lemon & garlic (vV/VG on request)

DESSERTS
Bluebird Guinness & Chocolate Steamed Christmas Pudding vanilla custard

Vanilla Créme Brulée almond and pistachio biscotti, poached orange (v)

Warm Chocolate Cake vanilla ice cream (v)

Pineapple Carpaccio coconut sorbet, lime syrup (vg) (




