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CHRISTMAS DAY MENU

Your Choice Of One Dish Per Course

STARTERS

White Velvet Soup Truffle Oil Creme Fraiche, Foccaccia
Chicken and Apricot Terrine Ciabatta Croute
Goats Cheese Caramelised Fig and Walnut Salad
Soft Shell Crab & Prawn Bloody Mary Cocktail

——

MAIN COURSE

Turkey with all the Trimmings
Fillet of Beef Fondant Potato, Seasonal Greens, Red Wine Jus, Crispy Kale
Parmesan Crusted Salmon Fillet Fondant Potato, Creamed Leeks

Vegetable Wellington Chestnut Mushrooms, Butternut Squash

——

DESSERTS

Christmas Pudding Creme Anglaise, Redcurrants
Mince Pie Cinnamon Eton Mess
Dark Chocolate Brownie Kirsch Chocolate Mousse, Clotted Cream Vanilla
[ce Cream
Cheese Course Three British Cheeses, A Selection of Crackers, Quince,

Celery, Apple Chutney.

£95 Per Adult | £45 Per Child Ux2.



