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Old Hall Farm k

Winter Supper Club — 13* December 2019
Starters
Smoked Mackerel Pate with “black dog” toast, piccalilli and a winter leaf salad
Celeriac and truffle soup with local sourdough bread and Jersey butter

Game terrine with plum chutney and local sourdough toast
Gluten free options available for all

Main Course
A duo of Gressingham duck - confit leg and roasted duck breast, fondant
potato, squash puree, winter greens with chestnuts and bacon lardons and a
rich red wine jus GF)
Beetroot Tarte Tatin with local salad leaves, blue cheese, apple, and candied
walnuts (Vg, V option available)

Pan fried salmon with a king prawn, smoked salmon, saffron, and pea risotto (r)
Roast turkey crown wrapped in streaky bacon with duck fat roasted potatoes,
roasted chestnuts, sprouts, root vegetables and winter greens, and arich red

wine jus (GF)

Desserts
Chocolate, cherry and amaretto torte with “pure Jersey” ice cream

Whisky créme brulee with ginger shortbread and Jersey caramel ice cream
(Gluten Free available)

Christmas pudding served with candied orange, toasted pistachio, and a brandy
sauce (GF)

Cheese
The perfect way to end your meal — a selection of four superb Norfolk cheeses.
£7 supplement.

Tickets £30/head. For enquiries, bookings and pre-orders contact
oldhallfm@gmail.com or 07900 814252

Old Hall Farm, Norwich Road, Woodton, NR35 2LP
www.oldhallfarm.co.uk




