Hf cHEQ A
CHRISTMAS MENU 2025 ,,

£125.00 per person ? =N
On Arrival p
Glass of Cﬁamyaign

ors D’oérvres
Ardennes Paté, Taramasalata, Olives, Humus, Bread sticks and Melba Toast

A STARTERS

Prawn, Lobster and Avocado Cocktail  Sizzling Prawns in Garlic Butter
served with Rustic Bread & Butter. served with Rustic Bread & Butter.

Oriental Crispy Duck Salad Brie Cheese in Crispy Panko Crumbs.
Smoked Haddock Pancake Cream of Roasted Parsnip &
Baked with Cheese Sauce. Cauliflower Soup

MAIN S
Traditional Roast ‘T'urﬁey " Roasted Pork Be[fy

Served with Pigs in Blanket, Parsnips, Slow cooked in Cider, served with
Duck Fat Roasted Potatoes, Gravy & Roasted Potatoes, Gravy & Glazed

seasonal Vegetaﬁ[es Carrots
Oven Baked Dover Sole Fillet of Sea Bream
Served with Lemon Butter Sauce, Served on a bed of Seafooc{ Risotto
Lyonnaise Potatoes & Creamy Sfinacﬁ toyyed with Creamy Garlic & White
Beef Wellington Wine Mussels
Served with Lyonnaise Potato & Green Butternut Squasﬁ & Wild
Beans Mushroom Wellington (v)
Slow Roasted Lamb Shank Served with Lyonnaise Potatoes, Green
Served with Mashed Potato, Green Beans, Beans & a Rich Gravy

Glazed Carrots & Red Wine Gravy

A DESSERT

Traditional Christmas ?uc[c[ing Chocolate Brownie
Served with a Homemade Brandy Custard — Served with Whipped double cream
Hot Rasyﬁerry or Vanilla Ice-cream
: \! Served with Vanilla Ice-cream Bai[eys Creme Brulé

"‘Q\;\,Cﬁeese Platters to share served with with a g[ass of fine Port
N 4 25% non refundable deposit \ N
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