({-_8 5.00 per adu]t)

Christmas Day menu
Fizz & Canapés served on arrival

ToStart

Fan seared 5ca”oPs & Oak Smoked Salmon saton Bubble & Squeak with Lcmon
Fars]eg But’ccr Sauce

Roast Buttemut & Courgc’c’ce Coconut Currg with a Mushroom Keema Naan Breacl
T omato & \/egetable T ortellini 5oup with Cheese & (Caramelized Onion [Focaccia

Kosemarg & (Garlic marinated [Tillet of Peef with salt Beef & Slﬂrops}wire Blue Cheese
Croquettel Butternut Puree & | ruffle \/inaigrette

Mains

Buttcr roasted Turkcg Crown with s Figs in Blankcts, r"loncg Farsnips, Cranbcrry &
Sage Stuching

(Hunters T rio) Venison tornados Rossini, Figeon & (Caramelized Suet Fudding, Garlic
& Thyme Fartridge served with Hasse]back Fotatoes, Fort Jus

Bric Fortobc”o Mushroom & Cranbcrrg Wc”ing’ton with Creamcd Koast Garlic Savog
Cabbage & Colcarmon Fota’coes & vegetable Ked Wine Jus

Foacl’xed Lemon So]c stuffed with Lobster & Crab Mousse with Seamcood
Bouillabaisse Stew & Saffron Potatoes



Festive desserts
(hristmas Pudding served with Brandg sauce & SPiced Flum

Orange Honey & Greek Yoghur‘t Fanna cotta toPPcd with Raspberrg
Compote & (Cinnamon (runch

Millionaire (Cheesecake with Mulled \Wine stewed Perries in a Brandg
Baskct

Espresso Creme Prulee with mini- | iramisu

A selection of Cheesc & Biscuits served with Celerg, APPIC, Grapes &
Red Onion Chutneg

f:o“owcd by
Teaor Coﬁcee & Mints




