
 

 
 

Christmas Menu 

 

Lightly Curried Apple and Parsnip Soup 
 

Crab Cake served with a Lime, Tomato and Lobster Salsa  
 

Homemade Pork Terrine with Red Onion Marmalade 
 

Poached Pear with Granola and a Mulled Wine Syrup and Stilton 
 

~~ O ~~ 
Traditional Roast Turkey, Roast Potatoes and Trimmings 

 
Trio of Pork Tenderloin, Slow Cooked Pork Belly and Comfit Pork Cheek Served with Rosti 

Potato, Braised Cabbage, and a Sage Jus 
 

Salmon Coulibiac with Sauté Potatoes, seasonal Vegetables and a Beurre Blanc 
 

Braised rolled Lamb Shoulder with Fondant Potato and Seasonal Vegetables 
 

~~ O ~~ 
 

Christmas Pudding and Brandy Sauce 
 

Chocolate and Praline Fondant 
 

Caramelised Apples Flambéed with Calvados in Filo Pastry with Apple Sorbet 
 

Pear and Almond Tart with Crème Anglaise 
 

************* 
Coffee 

 
3 Courses £26.00 
2 Courses £22.00 


