CHRISTMAS LUNCH MENU 2018

2 COURSE £17.95
3 COURSE £22.95

Cullen Skink or Soup of the Day
Traditional Scottish Smoked Haddock Broth with Emmental Cheese

Pork and Pheasant Terrine
On a Baby Corn, Apricot Chutney and Port Wine Aspic Jelly

Warm Seasonal Salad
With Artichoke, Salsify, Pine Kernel and Raspberry Vinegar
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Traditional Roast Turkey with all the Trimmings
Chestnut Puree and Madeira Wine Sauce

Baked Salmon Darne
With Nutmeg Spinach, Grilled Aubergine Béarnaise Sauce and Leek Coulis

Filo Pastry Parcel of Courgette, Sugar Snap and Pak Choi
On minted Butternut Squash Couscous and Walnut Sauce
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Christmas Pudding with Cognac Butter Cream and Caramel ice Cream
Raspberry and Chocolate Roulade with Meringue Sponge

Almond and Amaretto Creme Brulee with Ginger Shortbread
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Tea or Coffee with Chefs Mince Pies (With 3 Course)




