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THE MUDDY DUCK

Slalery

SMOKED HAM & BRIE PLATTER
Mixed pickles and crusty bread
(Vegetarian option available)

CRISPY TEMPURA SQUID
Thai salad and lemon & garlic mayonnaise
(Vegetarian option: Courgette Fritters)

STEAMED MUSSELS
Served either a la Créeme or Thai-style with crusty bread for dipping

DUCK SPRING ROLLS
Asian noodles and dipping sauces
(Vegetarian option available)

CHEF'S SEASONAL WINTER SOUP
Crusty bread
(Vegetarian/Vegan)

CHICKEN LIVER PATE
Toasted brioche and fig chutney

Meiw Comrvey

TRADITIONAL NORFOLK TURKEY
Apricot & sage stuffing, roast potatoes and all the trimmings

BROCHETTE OF SALMON, PRAWNS & SCALLOPS
Sautéed bok choy, sticky rice and coconut curry sauce

FESTIVE VEGETABLE CURRY
Rice, samosas, poppadoms and chutney
(Vegetarian/Vegan)

PAN-ROASTED PIGEON & PHEASANT BREAST
Red cabbage, parsnip mash, redcurrant jus and game chips

PAN-FRIED SEA BASS & SHRIMPS
Garlic butter, herb potatoes, rocket salad and crispy ham

PAN-SEARED SCOTCH SIRLOIN STEAK
Fat chips, rocket and peppercorn sauce
£6 supplement

Desserly

CARAMALISED TOFFEE & BAILEYS CREME BRULEE
Shortbread

TRADITIONAL CHRISTMAS PUDDING
Brandy sauce

WINTER BERRY ETON MESS

BELGIAN CHOCOLATE BROWNIE
Warm chocolate sauce and Jersey vanilla ice cream

FRENCH & ENGLISH CHEESEBOARD
Apple, celery, biscuits and chutney

£49.00
Plus 10%




