
 
 
                        Christmas Menu 
        £45 per person 

                                           -Starter- 
Tea smoked duck breast  

served  with a cherry and hazelnut salad and cherry dressing 

Cured Scottish wild salmon served  
with a watercress salad and orange, dill and honey vinaigrette 

Duck liver and wild mushroom pate  
served with toasted brioche and red onion chutney 

Pear and fennel salad  
served with red wine balsamic dressing 

 

-Main- 
Fillet of Beef with foie gras  

served with braised Savoy cabbage, barreled carrots, potato and cherry jus 

Roasted Turkey  
served with potato and parsnip rosti, root vegetables and red current jus 

Monkfish wrapped in Parma Ham  
served with sauté spinach and asparagus puree and lemon beurre blanc 

Open vegetarian ravioli  
with tomato white wine sauce 

Pan fried Sea Bass  
served with courgette and spinach risotto 

 

- Side Dishes –  
Traditional honey roasted carrots, parsnips & red onion 

Brussel sprouts with roast chestnuts 
 
 

- Dessert –  
Mince pie with crème anglaise laced with Grand Marnier 

Chocolate mousse served with coffee cream and brandy snap biscuit 
Coconut crème caramel 
Classic raspberry trifle 

 


