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Christmas Day

Starters

ROASTED VEGETABLE SOUP WITH TOASTED BREAD
KING SCALLOPS WITH CAULIFLOWER PUREE AND PARMAHAM CRIPS
CHICKEN PARFAIT WITH PEPPERCORN BUTTER, FIG JAM AND TOASTED CROUTES
BURRATA AND PARMA HAM TOPPED WITH A BALSAMIC GLAZE

S e

Main Courses

ROAST TURKEY WITH ALL THE TRIMMINGS
SEABREAM FILLETS ON A BED OF GREEN BEANS TOPPED WITH AN ASPARAGUS AND
BABY PRAWN SAUCE
SLOW COOKED SHORT RIB WITH SPRING ONION MASH AND GREMOLATA
CRAB LINGUINI WITH KING PRAWNS AND CLAMBS IN A LIGHT CREAMY SAUCE
BUTTERNUT SQUASH AND GORGONZOLA RISOTTO
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Desserts

WHITE TIRAMISU WITH LIMONCELLO LIQUEUR
CHRISTMAS PUDDING AND BRANDY SAUCE
CHEESE BOARD
BROWNIE WITH CHOCOLATE SAUCE AND ICE CREAM
STICKY TOFFEE PUDDING




