
Christmas Lunch and Dinner Menu 2011

STARTERS
Celeriac soup with chestnut cream

Chicken liver parfait with toasted brioche and bitter orange marmalade

Potted salmon with sour dough, cucumber and dill salad

Roast butternut and feta in filo with red onion marmalade and rocket
•••

Champagne sorbet (dinner menu only)
•••

MAIN COURSE
Roast bronze turkey with all the trimmings

Slow roast pork belly with carrot purée, kale and caramelised quince

Fillet of plaice with crab and fennel risotto

Aubergine, sweet potato and chick pea curry with basmati rice and kumquat chutney
•••

DESSERT
Christmas pudding with brandy custard

Sticky toffee pudding with vanilla ice cream

Mulled wine poached pear with bitter chocolate ice cream

Warm bakewell tart with clotted cream
•••

COFFEE OR TEA
homemade mince pies

Two-course Lunch £13.00 per person
Three-course Lunch £15.50 per person
Three-course Dinner £21.00 per person

The festive menu will be served in the restaurant daily from 
Monday 28th November until Thursday 22nd December
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