Christmas Day Lunch 2017
Sample menu
Cold market table
Whole honey roasted Ham on the bone, cauliflower and cucumber piccalilli
Chilled tiger prawns and West Mercia oysters on crushed ice, with shallot vinegar
Sashimi of tuna, salmon, halibut with wasabi and ginger
Crab and rocket maki rolls, sweet chilli mayonnaise
Seabass ceviche, with lime and ginger
Scottish smoked salmon with capers and lemon
Smoked chicken, with papaya salsa, rocket and chilli
Duck and foir gras terrine, cognac and prune chutney
Watermelon, marinated feta and tarragon salad
Bocconcino mozzarella with oregano, olives and artichoke
Baby gem lettuce with celery, peppers and peanut sauce
Steamed barley couscous, courgette, fried corn and sun blushed tomatoes
Honey roasted butternut squash, hummus, pomegranate and rocket
Three tomato and red onion salad, basil and pine nuts
Violet potato salad, red onion and Quinoa
Humus, Moutabel and Taramasolata with olives and pickled vegetables
Green and black olives, pickled vegetables and capers
Marinated feta cheese, mint and thyme
Piccalilli, Chutneys, Vinaigrettes, and dressings
Main courses
Whole roasted rib of beef, Yorkshire puddings and roast gravy
Butter basted breast of Norfolk Turkey, chestnut stuffing and cranberry gravy
Halibut with squid, clams wilted Swiss chard and a spiced lemon butter sauce
Aromatic casserole of Aubergine, broccoli and white beans with coriander
Brussel sprouts, honey roasted parsnips, glazed carrots and Roast and New potatoes

We welcome enquiries from customers who wish to know whether any meals contain particular ingredients or allergens.
An optional service charge of 12.5% will be added to your bill

Pastry Workshop
Crème brulee
Dark chocolate torte
Pistachio cake
Mince pies and clotted cream
Pear mousse shots
Almond bakewell

Christmas pudding with brandy
Winter Fruit meringues
Coffee and walnut tranche
Lemon tart, orange curd
Tropical fruit salad

British and Irish cheeses, chutneys and relishes, wheat wafers and walnut bread

We welcome enquiries from customers who wish to know whether any meals contain particular ingredients or allergens.
An optional service charge of 12.5% will be added to your bill

