
CHRISTMAS2018
DINNER MENU

Festive Canapés to nibble
-

Coronation chicken & pistachio terrine  
mango & apple chutney, pickled carrot 

Jerusalem artichoke & potato soup 
fresh chives & truffle oil

Gin & beetroot cured salmon 
fennel & radish salad, lemon crème fraiche 

-
Wild mushroom & chestnut tartlet 

leek & thyme cream sauce

Slow braised blade of beef 
roasted shallot, savoy cabbage, red wine jus

Smoked haddock, clam & prawn chowder 
pancetta & soda bread

Traditional roast turkey 
with all the trimmings

All served with sprouts gratin, braised red cabbage & roasted vegetables 
-

Iced Christmas pudding parfait 
poached plum, hazelnut granola

Dark chocolate tart 
salted caramel & raspberry

Carrot & rum cake 
orange mascarpone, candied walnut 

-
4 Courses Including Tea / Coffee - £18.95 


