[bookmark: _GoBack]CHRISTMAS DAY
£70 per head 
(Separate Children’s Menu available £35ph)
Starters
Roasted Parsnip & Sweet Potato Soup 
Served with Rosemary Focaccia (v)

Pumpkin Tortellini, Crispy Kale, Burnt Butter & Sage Sauce (v)
 
Beetroot Cured Salmon, Beetroot Gel & Chive Mousse

Duck Liver & Orange Pate, Toasted Brioche, 
served with Orange Pastels & Fig Jam

Prawn & Isle of Skye Smoked Salmon Cocktail


Mains
 all served with fresh seasonal vegetables & potatoes

Roast Local Turkey, Cranberry Stuffing, 
Pigs in Blankets & Red Wine Gravy

Roast Sirloin of Beef, Yorkshire Pudding & Red Wine Gravy

Studded Roasted Gammon, Pigs in Blankets

Herb Crusted Seabass, Chorizo & Lemon Cous Cous, Garlic Aioli

Spiced Butternut Squash, Courgette & Pepper Pie (v)

Desserts
Traditional Christmas Pudding,
Brandy Sauce & Redcurrants

Chocolate Profiteroles & White Chocolate Sauce
 
Chocolate & Orange Brioche Bread & Butter Pudding, Vanilla Custard

Gin & Lemon Panacotta, Lemon Biscotti Crumb (v)

Platter of Local & Continental Cheeses,
Apple Chutney & Biscuits 

