CHRISTMAS DAY MENU




WELCOME

ASSORTED ARTISAN BREAD

marinated olives, oils, cultured butters

STARTERS

MAPLE ROASTED BUTTERNUT ~SCALLOP & KING PRAWNS CONFIT DUCK TERRINE © available
SQUASH SOUP @ © available white wine & garlic cream sauce, chive, beetroot, fig & clementine
chestnut & sage pesto lemon & parsley toasted panko chutney, toasted sourdough
WILD MUSHROOM © © available CRAB, LOBSTER & KING
ggarhc, thyme & shallots on toast, PRAWN CITRUS SALAD
ruffle mousse, mushroom glaze lime & caper mayonnaise, basil pesto

MAITNS

ROAST CROWN OF TURKEY FILLET OF BEEF WELLINGTON
pork, sage, cranberry & onion stuffing, smoked port & shallot gravy
bacon wrapped cumberland chipolatas, turkey gravy

ROAST GOOSE ROAST HALIBUT STEAK

mulled wine gravy lemon caper & brown shrimp butter

(All served with roast potatoes, mashed potatoes, braised red cabbage, roasted carrots & parsnips, glazed chestnut sprouts)

~CHESTNUT WELLINGTON ®©®
garlic sautéed potatoes, braised red cabbage,
sage & onion stuffing, roasted carrots & parsnips,
chestnut glazed sprouts, red wine gravy

(all mains can be adapted to suit a gluten free diet on request)

DESSERT

CHRISTMAS PUDDING @ © BAILEYS & WHITE BAKED PEAR WRAPPED IN
brandy sauce CHOCOLATE CHEESECAKE PUFF PASTRY © @ available
vanilla ice cream chocolate sauce, vanilla ice cream
CHERRY TART @ © available CHEESE & BISCUITS ©
chocolate ganache, chantilly chutney, celery, grapes

cream, sour cherry compote
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Please note: Fresh fish may contain bones and some dishes may contain traces of nuts. For any other information on allergen requirements
please see your server for details. T&C's apply - please ask your server for details or visit our website.

@ Vegan @ Vegetarian @ Gluten Free



