CHRISTMAS MENU 2010.

CREAMY CAULIFLOWER SOUP, TRUFFLE OIL, PARMESAN CROUTES
OR
CRAYFISH TAIL COCKTAIL
OR
HAM HOCK SMOKED CHEESE TERRINE, BEETROOT SALAD

OR

COARSE PORK PATE, CRANBERRY COMPOTE, HOT BUTTERED TOAST
OR

SMOKED DUCK BREAST AND CLEMENTINE SALAD, CITRUS DRESSING

‘BIRD WITHIN A BIRD’ ROAST GOOSE & TURKEY BREAST, APRICOT AND
SAGE STUFFING, PIGS IN BLANKETS, BRUSSEL SPROUTS, HONEY
ROASTED PARSNIPS & CARROTS, MASH AND ROAST POTATOES
OR
PAN FRIED FILLET OF SALMON WITH BUTTERED SPINACH MASH, HONEY
ROASTED CARROTS WITH A CHAMPAGNE AND PINK PEPPERCORN
CREAM SAUCE
OR
SLOW BRAISED STEAK, CHRISTMAS ALE & CHESTNUT MUSHROOM
CASSEROLE WITH HORSERADISH MASH, BACON SPROUTS AND HONEY
ROASTED PARSNIPS & CARROTS
OR
ROOT VEGETABLE AND SPINACH WELLINGTON, BRUSSEL. SPROUTS,
HONEY ROASTED PARSNIPS & CARROTS, CAULIFLOWER CHEESE

TRADITIONAL CHRISTMAS PUDDING WITH BRANDY CREAM
OR
CHOCOLATE & CRANBERRY BROWNIE CLOTTED CREAM ICE CREAM
OR
STICKY TOFFEE PUDDING CLOTTED CREAM ICE CREAM
OR
BAILEYS CHEESECAKE, CHOCOLATE SAUCE
OR
SELECTION OF ENGLISH CHEESES, CHUTNEY, GRAPES AND BISCUITS

£24.95



