Christmas “Day
i

Four course luncheon €110 per person

(lictle boys and girls £55 per child)

QBarters

Roast Sweet Potato Soup %& Terrine co Rosso seafood Cocktail Go
freshly made roast sweet potato, coconut  Chicken, black pudding & potato, crayfish & prawn cockrail, Rosso sauce
milk soup served with sourdough with piccalilli, toasted hazelnuts & " served with brown bread

toasted sourdough
Seared Scallops Arborio Stuffed Pepper¥co
Cauliflower puree, charred florets, squid ink roasted red pepper with a rich tomato &
sauce & parmesan crisp chive filling & rocket
CMain Gourses
Porchetta co Roast Turkey co Fillet steak co
Italian style crispy rolled pork loin, freshly carved turkey breast, with sage aged fillet steak wrapped in pancetea,
stuffed with fennel, garlic, rosemary, & onion stuffing, roast and mash with portabello mushroom topped
chilli, lemon, with baked apples and all potatoes, roasted root vegetables, with melted cheese, potato gratin,
the trimmings sprouts, pig in blanket & cranberry  tenderstem broccoli,peppercorn sauce
Christmas nut roast ™ o Fillet of Salmon co
with roast and mash potatoes, roasted Corriander & lemon cous cous, sun
root vegetables, sprouts, cranberry sauce, blushed tomato sauce, chive oil
vegan gravy
Desserts
Burnt Honey Pannacotta Formaggio Christmas pudding
Served with shortbread biscuit a selection of cheeses, with apple, fruit brandy sauce and winter berries

chutney, grapes & artisan biscuits

Homemade Toffee Crisp Chocolate Bar Apple Parfaic S

served with raspberry sorbet & caramel brictle with blackberries & blackberry sorbet

Cofee and Hoe

A Service Charge of 10% will be added to your bill
Every penny of the service charge and tips are shared amongst our
staff on top of the fair pay they get from us.
These/ didhese atishostatd stiomabdg fos V(@Cﬂldﬂ@&% are suitable for a gluten-free diet Go
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