Christmas‘Day Lunch 2024
£74.95 pp

Homemade Chicken & Sweetcorn Soup E‘,g f

Chilled Fan of Melon dressed with Fresh Fruit drizzled with Fruit Coulis

Portobello Mushrooms filled with Stilton & Bacon set on a bed of Mixed Leaves drizzled with ¥ 7
2‘% a Balsamic Glaze $

King Prawn and Smoked Salmon Cornets set on Fennel Slaw served with

Brown Bread and Butter
Smooth Duck & Pork Pate served with a Spiced Tomato Chutney and Melba Toast
3k %k %k %k |

Refreshing Fruit Sorbet (gf)
3k %k 3k k
Fillet of Salmon wrapped in Pastry served with a mushroom and Chive Sauce
Roast Turkey Breast served with the Traditional Manner
with Chipolatas wrapped in Bacon, Seasoning and Rich Pan Gravy
|

Pork Fillet stuffed with Rum-soaked Sultanas and Apples served with a Madeira Jus

Braised Lamb Rump with a Harissa Rub served with a Port, Redcurrant and Rosemary Sauce Esgg;’g
Vegetarian: Sweet Potato, Butternut Squash and Spinach Satay Curry served with Rice :

served with Seasonal Vegetables and Potatoes

3
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Homemade Christmas Pudding served with Brandy Sauce

Chef’s Chocolate and Baileys Cheesecake
Brandy Snap Basket filled with Fruits of The Forest and Vanilla Ice Cream
Raspberry Lemon and Lime Posset
Cheese and Biscuits
Various Dairy Ices (gf)
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Tea or Coffee served with Mince Pie

Dishes which can be prep free, please indicate this when ordering your meal.

etarian option.




