S CHRISTMAS DAY 4. ¢
COURSE LUNCH

Adult 4 courses £84.95 per person
Children under 12yrs £40.00 per child

STARTERS
Leak and potato soup served with toasted loaf (v)(ve)

Smoked salmon gravlax with pickled cucumber, toasted walnuts, herb oil (gf)
Parma ham & Cress bruschetta

Goats cheese and roasted onion tart served with mixed leaves

MAINS
Roast turkey with rich gravy, seasonal vegetables, roast potatoes and braised
cauliflower

Oven baked salmon with baby potatoes, fine beans, lemon and herb butter (gf)

6oz Fillet of beef served with fondant potatoes, tenderstem and peppercorn
sauce (gf)

Roasted vegetable and nut roast served with a rich tomato and herb sauce,
roasted new potatoes and seasonal vegetables (ve)

DESSERTS
Traditional Christmas Pudding
served with brandy sauce
Vegan cherry and chocolate cheesecake served with cherry compote (ve)(gf)

Baked vanilla Cheesecake with a berry compote

Selection of cheeses served with chutney, crackers & grapes

FINISHED WITH
Selection of petit fours with coffee \ -
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