
 

Christmas Day Lunch  
Friday 25th December 2015 

 
Parsnip & Honey Soup 

Sweet Potato Caviar  
 

Ham Hock & Foie Gras Terrine 
Port Wine Jelly & Red Onion Jam 

 

Crab & Salmon Bolero  
Dill Crème Fraiche, Roasted  Beetroot 

 

Goats Cheese & red Onion Marmalade Tart 
Glazed Orange Garden Salad 

 
------------)(----------- 

 

Roast Norfolk Black Turkey 
Chestnut & Cranberry Stuffing, Pigs in Blankets & Pan Jus 

 

West Country Aged Roast Striploin of Beef 
 Yorkshire Pudding & Red Wine Jus 

 

Whole Baked Seabass  
Lemon & Dill Crust & Basil Oil 

 

Potato Gnocchi  
 Baby Spinach, Goats Cheese & Butternut Squash  

 

*All Dishes are served with seasonal vegetables and potatoes* 
------------)(----------- 

 
Traditional Christmas Plum Pudding 

 Mince Pie Ice Cream & Brandy Sauce 
 

Baileys Cheesecake  
 Forest Fruit Compote 

 

Trio of Chocolate Terrine 
Dark Chocolate Sauce 

 
------------)(----------- 

 

Selection of Dorset Cheeses 
 

£59 per adult                    Coffee and Petit Fours 
£29 per child 

 
      

You are invited to stay for afternoon tea & cake served in the Aquitania 
Lounge Bar 
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