
 
 
 
Christmas Lunch Menu   2 course  £15.00 

3 courses £21.00 
 
 
To Start  
 
Roasted butternut squash soup with apple and ginger 
 
Confit of duck terrine with spiced puy lentils and aged balsamic  
 
Organic Scottish smoked salmon with toasted granary bread, potato ad chive salad and a honey 
and mustard dressing (£3.00 supplement)  
 
 
 
To Follow 
 
Prime roasted Turkey with orange and cranberry farce meat, smoked bacon and chipolata rolls 
and roasting gravy  
 
Pan seared seabass with Vanilla creamed potatoes and sauce verge  
 
Wild mushroom linguini with sakura salad, parmesan shavings and truffle oil  
 
 
 
To Finish 
 
Chef’s special Christmas pudding with hot cognac sauce  
 
Hot chocolate fondant with chocolate ice cream    
 
Cheese and biscuits with grapes, celery and chutney  
 
 
 
 
 
Head Chef : Jonathan Edwards 
 
 
 
  A serv i c e cha rge o f 10% wi ll b e add ed to part i e s o f six or  more 


