Christmas Day

Roasted Butternut Squash (Ve)

with a sage and chilli oil

Chicken & Duck Terrine

apricot puree, crispy pancetta, toasted sourdough

Wild Mushroom in Garlic & White Wine Cream Sauce (V)
flat leaf parsley, toasted bread

King Prawn, Smoked Salmon and Crayfish Cocktail
iceberg, Marie Rose sauce, toasted bread

Roast Turkey

pigs in blankets, sage, onion and cranberry stuffing, pan gravy

Sirloin of Beef

Yorkshire pudding, creamed horseradish and red wine jus

Roast Monkfish

lemon and parsley butter

Caramelised Shallot, Celeriac Cream and Beetroot Tart (Ve)
balsamic & thyme gravy

All served with a Christmas selection of Vegetables and Potatoes

Smore’s Chocolate Cheesecake
berry coulis, cookie dough ice-cream
Vanilla Cheesecake

butterscotch sauce, toffee popcorn
Chocolate & Passion Fruit Tart (Ve)
coconut ice-cream

Traditional Christmas Pudding
spiced rum sauce

Selection of Cheese and Biscuits
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