
    

~Christmas Day Menu~ 
Roulade of Smoked Salmon, Ricotta Cheese & Spinach  

With a Dill & Cucumber Mayonnaise   

 

Seasonal Melon with Parma Ham  
Drizzled with a Honey, Passion Fruit & Rosemary Dressing  

 

Chef’s Homemade Cream of Woodland Mushroom Soup  
With Garlic & Herb Croutons  
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Refreshing Fruit Sorbet 
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Traditional Roast Turkey  
With a Chestnut & Apricot Seasoning, Chipolata & Bacon Roll, Cranberry Sauce & Mature Port Jus 

 

Roasted Rack of English Lamb  
With a Mint Crust and a light Redcurrant & Claret Sauce, set on Creamed Potato   

 

Delice of Lemon Sole Fillet  
With a Lobster, Lemon & Chive Farci, set on Asparagus Spears drizzled with a Saffron Cream  

 

Paupiette of Fried Aubergine & Wild Mushroom Risotto  (V) 
Topped with Crispy Vegetables  

 

Chefs Selection of Seasonal Vegetables & Potatoes  
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Christmas Pudding 
Accompanied by a Whisky Sauce   

 

Light Meringue Quenelle  
With Black Cherry & Brandy Sauce, Chantilly Cream & Toasted Almonds  

 

Exotic Fruit Salad Coffee   
Laced with Cointreau  

 

A Selection of English & Continental Cheese & Biscuits  
accompanied by Grapes and Celery 
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Freshly Filtered Coffee & Petit Fours  
 

    
 


