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CHR ISTMAS

A P P E T I Z E R S

M A I N  D I S H E S

D E S S E R T S

C r e a m  o f  C e l e r i a c  S o u p  ( V )

R o a s t  T u r k e y  B r e a s t

L e m o n  &  A m m a r e t t i  T r i f l e

With  a  pa rs l ey  pes to  &  wa rm b read .

Se rved  w i th  t r ad i t i ona l  t r immings ,  b read  sauce
&  g ravy .  

C h i l l e d  S e a f o o d  P l a t t e r

Served  w i th  r ye  b read .  

L i v e r  P a r f a i t

With  toas ted  b r i oche  &  ch r i s tmas  chu tney .  

C r a n b e r r y  &  W a l n u t  C h e e s e  L o g  ( V )

Served  w i th  oa tcakes .  

V e n i s o n  &  B e e t r o o t  C a s s e r o l e

S low  b ra i sed  i n  a  r ed  w ine  and  se rved  w i th  a
ga r l i c  mash  and  seasona l  veg .  

R o m e s c o  C r u s t e d  C o d

With  a  f enne l  compote  and  f i n i shed  i n  a  musse l
bue r re-b l anc .  

F e s t i v e  M u s h r o o m  W e l l i n g t o n  ( V )

Served  w i th  seasona l  veg  and  f i n i shed  w i th  a
r i ch  po rc in i  &  thyme  c ream sauce .

Laye rs  o f  l emon  sponge ,  w i th  S t  C lement ’ s  segments  &
je l l y ,  l emon  cus ta rd  and  amare t t i  b i scu i t s  topped  w i th
wh ipped  c ream and  wh i te  choco l a te .

B a i l e y ’ s  C h o c o l a t e  C h e e s e c a k e
R ich  choco l a te  cheesecake  i n fused  w i th  Ba i l eys ,  on  a
choco l a te  b i scu i t  base .

M e r i n g u e  N e s t  w i t h  Y u l e t i d e  B e r r i e s
Cr i sp  mer i ngue  f i l l ed  w i th  Chan t i l l y  c ream and  a  med ley  o f
f es t i ve  w in te r  be r r i es .

T r a d i t i o n a l  C h r i s t m a s  P u d d i n g
R ich ,  sp iced  Ch r i s tmas  pudd ing  se rved  w i th  wa rm b randy
sauce .

2  C o u r s e s  £ 1 8  |  3  C o u r s e s  £ 2 1
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	APPETIZERS
	Cream of Celeriac Soup (V)
	Chilled Seafood Platter
	Liver Parfait
	Cranberry & Walnut Cheese Log (V)

	MAIN DISHES
	Roast Turkey Breast
	Venison & Beetroot Casserole
	Romesco Crusted Cod
	Festive Mushroom Wellington (V)

	DESSERTS
	Lemon & Ammaretti Trifle
	Bailey’s Chocolate Cheesecake
	Meringue Nest with Yuletide Berries
	Traditional Christmas Pudding
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