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Christmas Lunch Menu served at 1pm

Roast Parsnip and Apple Soup topped with roasted chestnut crumb
served with homemade bread

Three Cheese twice baked souffle, dressed rocket salad
Prawn and Crayfish Cocktail with Bloody Mary Sauce, accompanied by crisp bread
Chicken Liver Parfait, homemade chutney, dressed leaves, oatcakes
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Traditional Roast Turkey
pigs in blankets, roast potatoes, honey glazed carrots and parsnips, sautéed Brussel sprouts with
smokey bacon, cranberry, orange and pistachio stuffing, and Turkey Jus

Roast Sirloin of Beef
roast potatoes, Yorkshire pudding, honey glazed carrots and parsnips, sautéed Brussel sprouts with
smokey bacon, and smoked garlic jus

Pan Seared Cod Fillet
sautéed wild mushrooms, Scallop roe gnocchi, chorizo and lemon emulsion

Aubergine Gateaux
ratatouille, topped with melted Mozzarella, with cous cous
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Homemade Christmas Pudding, Brandy Anglaise
Classic Sherry Trifle
Apple and Winter Berry Crumble, cinnamon ice cream

Cheese selection with biscuits and chutney
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Tea of Coffee with mini mince pie

£49 per person

Pre-order and payment by 7t" December



