
STARTERS
White Crab and Potato Salad with Dill and Crème Fraiche (GF, NF)

Red Onion Tart Tatin with Roquefort Cheese and Basil (V, VGo, DFo, NF)

Smoked Duck with Balsamic Glazed Raddichio, Clementine Segments & Candied Walnuts (DF, GF)

MAINS
Traditional Roast Turkey with Pigs in Blanket, Roast Potatoes, Root Veg, Brussels Sprouts, Swede Mash,
Stuffing & Gravy (DF, GFo, NF)

Beef Wellington served Pink with Truffle Mash, Green Beans & Red Wine Jus (NF)

Butternut Squash, Spinach and Goats Cheese Crepe served with Parmentier Potato and Sauce Vierge
(V, VGo, DFo, GFo, NF) 

DESSERTS
Christmas Pudding served with Brandy Cream Sauce (V, VGo, DFo, GFo, NF)

Chocolate Yule Log with Shaved Dark Chocolate and Berry Compote (V, GF, NF)

Pecan and Almond Tart with Spiced Ginger Ice Cream (V, GF)

Mince Pies and Coffee (V, VGo, DFo, GFo, NF)

INCLUSIONS
A Glass of Champagne on Arrival with Canapes
Three Course Meal with Coffee & Mince Pies

CHRISTMAS DAY LUNCH £95.00 Per Person
£47.50 Children aged 12 and under

 To Book
Call the sales team on

01189 74 75 76


