
CURRIED CAULIFLOWER SOUP, ONION & SPROUT BHAJI

GAME TERRINE, QUINCE, TARTARE GARNISH

CURED SALMON, BROWN BREAD FOAM, SEAWEED

PRAWN COCKTAIL, BRIOCHE

CHICKEN LIVER PARFAIT, RED ONION MARMALADE, CHESTNUTS

ROAST TURKEY DINNER WITH “ALL THE TRIMMINGS”

ROAST BEEF DINNER WITH “ALL THE TRIMMINGS”

BEETROOT, WALNUT & GOATS CHEESE PITHIVIER

ROAST SALMON FILLET, CHARRED BROCCOLI, SMOKED BROCCOLI PUREE, ALMONDS

ROAST COD FILLET, SEASONAL MUSHROOMS, CREAMED LEEKS, FONDANT POTATO

Christmas Day Menu

STARTERS

MAINS

DESSERTS

GLASS OF PROSECCO
AMUSE BOUCHE  -  CRISPY DUCK BON BON

TRADITIONAL CHRISTMAS PUDDING, BRANDY SAUCE

SALTED CARAMEL CHEESECAKE

SPICED PANNACOTTA

STICKY TOFFEE PUDDING, VANILLA ICE-CREAM

A SELECTION OF FARM HOUSE CHEESES, CRACKERS, CHUTNEY, FRUIT

**CHRISTMAS DAY – ALL BOOKINGS ARE REQUIRED TO PAY A £25 DEPOSIT PER PERSON AT THE

TIME OF BOOKING AND PRE ORDERS TO BE RETURNED NO LATER THAN SUNDAY 24TH NOVEMBER 2019

PER PERSON
£95

FOR CHILDREN UNDER 12£47.5O


