
Starters

Terrine of Ham Hock
with home made piccalilli

Jerusalem Artichoke Soup Drizzled
with truffle oil

Salad of  Mixed Baby Beets, Goats Cheese and Chicory
served with a lemon crème fraiche 

Smoked Salmon and Chive Tart

Main Courses

Stuffed Turkey Ballantine 
with Cumberland sausage, sprouts and bread sauce

Roast Rump of Lamb 
with truffle mash, steamed vegetables and tomato& tarragon jus

Fillet of Cod on Creamed Cabbage 
with lardons peas and broad beans

Butternut Squash Risotto

Desserts

Christmas Pudding
with brandy butter and cider spied syrup

Chocolate Yule Log
with grand marnier sauce 

Coffee, Tea and Mince Pies

£30
per head inc. VAT

Christmas Menu


