


Christmas Day Menu

To Start

e Curried Cauliflower Soup with Oak Smoked Haddock
or Goats Cheese & Truffle Oil

e Pheasant & Orange Pate served with Melba Toast &
Redcurrant Jelly

e Seared Scallops with Crispy Prosciutto & Roast Cherry
Tomatoes

e Classic Prawn Cocktail

Amuse Bouche
e Champagne Sorbet

Main Courses

e Traditional Slow Roast Crown of Local Turkey, Honey
Glazed Ham with all the Trimmings finished with Candid
Orange & Red Wine Jus

e Tornado of Fillet Steak, Glazed with Dolcellata Cheese with
a Duxelle of Wild Mushroom, Red Onion Jam & a Rich Red
Wine & Veal Jus

e Pave of Fresh Cod Topped with Parmesan & Basil Crumb,
Char Grilled Vegetables and Roast Chorizo Sausage with
Balsamic Glaze

e Mushroom, Cranberry & Brie Wellington with Red Wine
& Cranberry Reduction

Desserts
e Traditional Christmas Pudding with a Smooth Brandy Sauce
e Hot Chocolate & Cranberry Brownie with Organic Ice Cream

e Assiete of Petit Fours

To Finish
e Freshly Ground Coffee & Mini Mince Pies

Adult £44.95
Children (under 12) £22.95

£10 per head, deposit required

Christmas Fare Menu

To Start

e Wild Mushroom Soup finished with a Basil Pesto
e Duck & Port Pate served with Organic Fig Relish

e Mixed Seafood Cocktail served with Rouquette, Breads
& Balsamic Ol

Main Courses

e Traditional Roast of Local Turkey with Honey Roast Ham
& all the Trimmings

e Pan Roasted Salmon wrapped in Proscuttio with Wilted
Baby Spinach & Hollandaise Sauce

e Pan Fried Fillet Steak finished with Herb Crust with Rich
Wild Mushroom Sauce (add £3 extra)

e Risotto with Lemon Thyme, Pecorino, Rouqutte &
Crumbled Goats Cheese with Parmesan Tuillie

Desserts

e Traditional Christmas Pudding with a Rich, Smooth
Brandy Sauce

e Traditional Mince Pies with Ice Cream or Custard

¢ Hot Chocolate & Cranberry Brownie with Vanilla Ice
Cream & Raspberry Coulis

e Warmed Lemon Brule with Winter Fruits

To Finish
e Freshly Ground Coffee & Petit Fours

Our menu is freshly prepared
& sourced locally

Served 1¢t — 24" December
4 courses £19.95 per head

£10 per head, deposit required

@

New Year Live Jazz Dinner

To Start
e Tomato & Roasted Red Pepper Soup with Organic Roll

e Chicken Liver Pate Infused with Cognac served with
Organic Fig Relish & Melba Toast

e Crayfish Cocktail with Organic Bread & Balsamic Oils
e Parmesan & Rocket Salad

Main Courses

e Traditional Roast Crown of Local Turkey with Honey Roast
Ham & all the Trimming

e Pan Fried Fillet Steak finished with a Herb Crust with Rich
Wild Mushroom Sauce

* Pan Roasted Breast of Duck with Confit Duck Leg Orange,
Rosemary & Honey Reduction

e _.emon Thyme Rissoto finished with Rocket, Pecorino &
Crumbled Goats Cheese

Desserts

e Chocolate & Cognac Pots with Creme Fraiche
& Mascaponi

e \Warm Treacle Tort with Vanilla Ice Cream
e Rhubarb, Apple & Run Nut Crumble

e Hot Chocolate & Cranberry Brownie

To Finish
e Freshly Ground Coffee & Petit Fours

Afters

¢ A Glass of Champagne
to toast the New Year

4 courses £49.95
per head



