
Menu
C H R I S T M A S  D A Y

S T A R T E R S

M A I N  C O U R S E S
F A M I L Y  S T Y L E  D I N I N G  W I T H  V E G E T A B L E S  S E R V E D  F O R  T H E  T A B L E

A D U L T S  £ 8 5 P H
C H I L D R E N  £ 4 5 P H

D E S S E R T S

R o a s t e d  p a r s n i p  a n d  c h e s t n u t  s o u p  ( V )

T r a d i t i o n a l  r o a s t  t u r k e y  d i n n e r

Served  w i th  wa rm focacc i a  and  he rby  bu t te r

C reamy  mash ,  r oas t  po ta toes ,  Yo rksh i r e  pudd ing  and  p i g  i n  b l anke t

A M U S E - B O U C H E

S m a l l  p l a t t e r  o f  t i n y  t o a d  i n  t h e  h o l e ,  s a l m o n  b l i n i
a n d  m u s h r o o m  c r o s t i n i  f o r  t h e  t a b l e

C o n f i t  d u c k  t e r r i n e
With  duck  egg  and  ch i ve  mayo ,  savou ry  g rano l a
and  ch ico ry

M i n i  b a k e d  c a m e m b e r t
With  wa rm toas ted  b read  and  po r t  and  c ranbe r ry  conse rve

P o r t  a n d  r o s e m a r y  m a r i n a t e d  s t r i p l o i n  o f  b e e f
Fondan t  po ta to ,  yo rksh i r e  pudd ing ,  and  a  po r t  and  red  w ine  j us

C l e m e n t i n e  a n d  v o d k a  m a r n a t e d  s a l m o n  ( G F )
Crushed  new  po ta toes ,  and  a  cape r  and  o range  bu t te r

S w e e t  p o t a t o  a n d  l e n t i l  p i e  ( G F ) ( V E )
Creamy  mash  and  vegan  g ravy

C h r i s t m a s  p u d d i n g
Served  w i th  ho t  b randy  sauce  and  wh i skey  soaked  c ranbe r r i es

M u l l e d  w i n e  p o a c h e d  p e a r s
Mu l l ed  w ine  sy rup  and  c i nnamon  chan t i l l y  c ream

C h r i s t m a s  c h o c o l a t e  c h e e s e c a k e
Dark  choco l a te  g l a ze  and  a  che r ry  compote

£ 2 0 p p  d e p o s i t  r e q u i r e d  t o  s e c u r e  t h e  b o o k i n g ,  t h e  b a l a n c e  a l o n g  w i t h  a
c o m p l e t e d  p r e - o r d e r  f o r m  t o  b e  r e t u r n e d  b y  t h e  1  D e c e m b e rs t


	CHRISTMAS DAY
	Menu
	AMUSE-BOUCHE
	Small platter of tiny toad in the hole, salmon blini and mushroom crostini for the table

	STARTERS
	Roasted parsnip and chestnut soup (V)
	Confit duck terrine
	Mini baked camembert

	MAIN COURSES
	Traditional roast turkey dinner
	Port and rosemary marinated striploin of beef
	Clementine and vodka marnated salmon (GF)
	Sweet potato and lentil pie (GF)(VE)

	DESSERTS
	Christmas pudding
	Mulled wine poached pears
	Christmas chocolate cheesecake

	ADULTS £85PH
	CHILDREN £45PH
	£20pp deposit required to secure the booking, the balance along with a completed pre-order form to be returned by the 1st December



