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£125.00 PER PERSON
Amuse- Bouche

Pate Ardennes, Marinated Olives, Hummus, Tzatziki,
Marinated Artichoke with assorted breads.

3¢ STARTERS &

Roasted Butternut Soup ; Scallop Au Gratin
With Croutons & Roasted Pumpkin Seeds With Beurre Blanc Sauce
Lobster & Prawn Avocado Cocktail Crispy Breaded Brie

With Marie Rose Sauce With Plum & Port Dip
Sizzling Prawns in Garlic Butter Cured Gravalax

With Pickled Beetroot & Capers

3L MAINS &

Traditional Roasted Turkey Breast : Baked Cod Loin Fillet
Served with pigs in blanket, Roast Potatoes, Served with Lobster Sauce, Creamy Leeks
Brussel Sprouts, Glazed Carrots & Rich Gravy & Mashed Potatoes
Slow Roasted Lamb Shank . Tournedoss Rossini Style Beef Fillet

With a Rich Gravy, Mashed Potatoes,

Served with Mashed Potatoes,
Green Beans & Glazed Carrots

Beans, Glazed Carrots & Port Jus

Duck Leg Confit 5
With a Cherry & Pog Sauce served with Cashew Nut & Cranber ry Roast (V)
Dauphinoise Potato & Spicy Red Cabbage Roasted Potatoes, Brussel Sprouts,
Seabass Beurrellane ' Honey Glazed Root Vegetables,
Cranberry Sauce & Gravy

Served with Dauphinoise Potato & Samphire

38 DESSERT %

Traditional Christmas Pudding * Bread & Butter Pudding
Served with Brandy Custard * With Custard
Chocolate Brownie Raspberry Cheese Cake

Créme Briilée

Hot Raspberry & Vanilla Ice Cream

Assorted Cheese & Crackers with Preserves
Accompanied with a glass of fine Port

2% Served with Vanilla Ice-cream d
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