Qtarter

Shellfish Cocktail

c hl l dr'e n g Chicken and Pancetta Terrine

Spiced Butternut Soup

Christmas Day Menu

\ ' // 10 AND UNDER - E.Zl’r 15 Roasted Smoked Duck
- 7 Starters ) e
. HOMEMADE GARLIC BREAD (V) _ Main Courses
-~ TOMATO SOUP WITH WARM BREAD (V) > ?L'ﬁl’:;‘;“ti”ef Thyme and Honey Glazed
/ o
7 Malng 5 Brown Sugar and Dijon Glazed Pork Loin chrigtmag Dag Mﬁnu 2024

ROAST TURKEY WITH ALL THE TRIMMINGS FROM THE CARVERY

Marmalade, Ginger and Star Anise

ROAST HAM WITH ALL THE TRIMMINGS FROM THE CARVERY Glazed Gamon BAR SHHN(:
VEGGIE SAUSAGE & MASH WITH SEASONAL VEGETABLES (V) Rosemary and Garlic Studded Roast
D t Beef Striploin UPM & 2/2 30PM
6 QQGP g Monkfish in a Bacon Blanket
U.UMSY [RMY (H[f I([ (.R[AM SUNDA[ ristmas Rice Spice uffe uas
CHOCOLATE FUDGE CAKE . (ONS[RVMOH
Starter Degserts 1PM & 3/3:30M
Homemade Garlic Bread Chocolate Salted Caramel Tartlet
Mamg“m“ Soup it o Brea simes fuading for FUNCTION ROOM AVATLABLE FOR A LARGE GROUP
Roast Turkey with Trimmings Chocolate Orange Creme Brulee OF UP TO 30 PEOPI'E
Roast Ham with Trimmings Baked Biscoff Cheesecake
Veggie Sausage & Mash with Vegetables E.H (15 P[R ADUH

Decgerte Lete Be Friendg! Love Ug? 995 PER CHILD

'i H i £20P|> NON REFUNDABLE

Clumsy Crazy Chef Ice Cream Sundae

Chocolate Fudge Cake
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Main Courses
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Dessert

CHOCOLATE SALTED CARAMEL TARTLET

A Homemade Chocolate Pastry case filled with

\\ ‘ . gt a Pte P g All main courses served from our carvery

Please ask for GF options

\\\ SHELLFLSH COCKTALL CLEMENTINE, THYME & HONEY

\ \ Fresh Crab, Atlantic Prawns, Crayfish and (JI.AZ ED IU RKH

\ C}revette with Avochp, Shreo!ded Iceberg & gﬁ)tc;gélqcr:?z;?ncL::?%Oé:r:gdirr‘?rz?flg;ecﬁ?n:g?hel
e g re O UG & 10N LD ST oG A
CHICKEN & PANCETTA TERRINE e T e
shredded Chicken with Smoked Pancetta and MA RMA l_A D[ (]IN (:\[R & SMR ANIS[ lid, Serve%l with Brandy Sauce. i
Servgdpnv;?rfssfﬁrIBgug:\oglﬁ:eef;ya?\gdsgg%gl"cj:Il'.ltter. (‘MZ [D (JA M M ON |-I M 0 N [:[ H-O (:H 0 U X BU N
SPI[[D BU'H[RNUT SOUP \\\// ROS[MARY & (]ARH[ S‘[UDD[D ROAS‘[[D g with warm WhiteChggzl\o;t:t:auce and Raspberry ’
s Vg JHEE SR CHOCOLATE ORANCE CREME BRULEE
% Dough slices and Sea Salt Butter. (VG) \\ A“_ SERVED WITH Chocolate, Orange Creme Brulee finished with a

S M 0 K[D SA lM 0 N Bll N IS \ 3 Homemade Yorkshire pudding Roasted Parsnips, Merry brown sugar top, served with Homemade
Mac & Cauliflower Cheese, Pigs in Blankets, Ultimate Roast Marmalade Shortbread.

Mini Blini Pancakes topped with set Sour Cream, Potatoes, Creamy Mashed Potatoes, Clementine Roasted BA K[D BIS (:0 H EH [[S [[:A K[
Smoked Salmon, Roe Caviar and Fresh Dill. Carrots, Sticky Pear and Glazed Red Cabbage, Sprouts
with Confit Garlic & Bacon Lardons and Chestnuts, Homemade Biscoff Baked Cheesecake with Lot

Inhouse Smoked Duck Breast on a bed of fresh

; ROA SI [D SM 0 K[D D U [K Honey Roasted Parsnips, Pork Apple Stuffing. crumb, homemade Caramel sauce and Lis—‘
Homemade Bread Sauce | Rich Stock Gravy | Boozy gl efiizD 7 Ereerms (5}
dressed Rocket, Orange segments and sweet Cranberry Sauce | Cider Apple Sauce c t D t o I ‘
MONKFLSH IN A BACON BLANKET uscomer vetails
p a I I Gte Pan-fried Monkfish with Dill wrapped in Streaky Bacon, Name:
Crushed Garlic and Chive New Potatoes. F|n|shed with

Cleanger g, (s DSQUASH e

Covers:
Mango Sorbet (,

Roasted Butternut squash filled with a Nut Bean roast of

Brown Rice, Black Bean, Sweetcorn, Chestnuts, Christmas Booking Time:

Spices and Pomegranate seeds & Vegetables to be
served from the Carvery. (V, VG)
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