MUSE

BRASSERIE

Wild strawberry bellini
or
Passion fruit martini

AMUSE BOUCHE
——  STARTERS-——

Smoked paprika and squash soup
Figs, goat’s cheese?geetroot open tart
Ham hock on:j):)orsley terrine
Pan seared scollop()); crispy pork belly

—MAINS-——

Norfolk turkey, stuffing, roast potatoes, roast veg, pigs in blanket,
cranberry jus
or
Roast butternut squash, bean cassoulet, vegan cheese

or

Fish bouillabaisse with rouille and garlic bread
or

Beef cheek, fondant potatoes, red wine jus

— DESSERTS————

Christmas pudding, brandy sauce
Apple tart totinf)g;inger ice cream
Vegan chocolate fon?j;nt, vegan ice-cream
Cheeszrboord

Two courses for £30 or Three courses £35
£10 deposit per person




