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Christmas Day lunch

Amuse BQ %

Wild mushroom soup, mushroom ragout, tarragon oil

Starter = e

All served with cauliflower cheese, roast potatoes and as much gravy as you can handle

Terrine of smoked salmon
Sour dough croutes, pickled cucumber, caviar U N~

English roast chicken and ham terrine

Mustard mayonnaise, pickled baby vegetables, toasted brioche Pz

Main
Traditional roast turkey

With all the trimmings Qgg

Aged fillet of English beef §Q
Yorkshire pudding

Fillet of Ghia halibut %—

Jerusalem artichoke, potato terrine, roasted hand dived scallop, red wine sauce

Caramelised shallot (V) %6
Goats cheese, tomato fondue !

Pre dessert

Cave aged cheddar

Desserts C%) %

Traditional Christmas pudding with brandy sauce
Mandarin curd, white chocolate crémeux, creme fraiche sorbet 2Q~ Q@

Tea, coffee and mince pies

£140 per adult, £65 per child
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Children's festive lunch

N W)~

Starters

All served with cauliflower cheese, roast potatoes and as much gravy as you can handle ¥, K
RV

Cream of tomato soup
Prawn cocktail
Mixed melon and berries

Mains

Roasted turkey or beef with a Yorkshire pudding
Salmon fillet with new potatoes and greens

Desserts
SN

Chocolate dipped gingerbread man with vanilla ice cream
Warm waffle, vanilla ice cream, chocolate sauce

Under 10 years old
50% deposit and full prepayment one month before




