Christmas Lunch Menu 2014

Curried Pumpkin Soup with Coriander Creme Fraiche.

Warm Camembert Style Cheese with Sweet Onion Marmalade, roasted Walnuts and Fresh Bread.

Mussel, Lemon and Dill Mousse served with Celeriac Remoulade and Chilli Oil.

Duck Liver Pate served with Crisp Ciabatta Toast, orange and cranberry relish.

******

Free Range Turkey Breast served with sage infused fondant potato, an apple, apricot and sausage meat stuffing and a Sherry Sauce.

Slow Braised Bed of Beef Steak in a red wine, shallot and mushroom sauce with celeriac mash and a Horseradish Dumpling.
Oven Roast Salmon Steak served on braised Leeks and Potatoes with an Artichoke and Mussel Cream.

Winter Vegetable and Goats Cheese Gratin with Lentils, Rocket, Artichoke and Pine Nut Salad.

******

Traditional Christmas Pudding with a Lemon and Vanilla Sauce, Sherry and Apricot Puree.

Apple and Prune Eves Pudding with Cinnamon Ice Cream

Chocolate and Orange Creme Brulee with Almond Biscuit.
Poached Pear in a spiced Mulled Syrup with Clotted Cream.

******

Lunches served from Tuesday to Saturday from December 2nd until Saturday 20th December 2014.

Price for 2 Courses £16.99

Price for 3 Courses £20.99

