Christmas Day Lunch Menu

Arrive in style and enjoy a glass of Ridgeview English sparkling wine

Starters
Roasted red pepper and sweet potato soup,
spicy chilli oil (v)

Cured meats and Parma ham platter
Piccalilli and crusty breads

Ham hock and baby leek terrine
Pickled baby vegetables

Smoked salmon and trout platter
Creme fraiche, preserved lemon

Mini prawn and crayfish cocktail
Horseradish bread, smoked paprika

Artichoke and sun blushed tomato salad (v)

Duck liver paté
Onion chutney, ciabatta croutes

Tomato, mozzarella and balsamic salad (v)
Celeriac, toasted walnut, and orange salad (v)
Mixed leaves (v)

Roasted pumpkin, goats” cheese, lentil, and kale (v)
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https://www.bing.com/search?q=Cr%c3%a8me+fra%c3%aeche&FORM=AWRE

Main Course
Traditional roast turkey with the trimmings
Pigs in blankets, cranberry, chestnut, and herb stuffing

Sirloin of beef
Yorkshire puddings

Honey roast gammon
Clove and grain mustard

Roasted sea bass
Warm nicoise salad

Butternut squash and pumpkin strudel
Pumpkin oil dressing (v)

Roast potatoes, new potatoes, cauliflower cheese, honey roasted
carrots and parsnips, Brussels sprouts, braised red cabbage (v)

Desserts
Traditional Christmas pudding, brandy sauce

Mont Blanc and chestnut tart, blackcurrant confit

Selection of British cheese, chutney, crackers and grapes

Christmas yule log

Chocolate sacher, chocolate cream, cocoa caramel syrup

Poached pear, red wine jelly

To finish

Festive treats served with tea and coffee

Mini doughnuts, mini mince pies, meringues, profiteroles, shortbread, gingerbread,

chocolate coins, fruit coulis, Chantilly cream, chocolate sauce, toffee sauce

To complement your lunch half a bottle of house wine is included. Soft drinks options are
available.



