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Christimas Eve Menu *

HONEYED PARSNIP & THYME SOUP (V)
crusty bread & butter

WINTER FRUIT COCKTAIL (V)

cantaloupe melon, blueberries, winter berry compote

PRESSED DUCK LEG TERRINE
spiced plum chutney, toasted brioche

MUSSELS IN GARLIC, WHITE WINE & PARSLEY CREAM
crusty bread

CHICKEN LIVER PARFAIT
red onion marmalade, toasted brioche

ROAST LOIN OF PORK STUFFED WITH SAGE & ONION

wholegrain mustard mashed potato, braised red cabbage, fine beans, pan gravy

BRAISED FEATHERBLADE OF BEEF
creamy mashed potato, roasted root vegetables, red wine gravy

BAKED COD LOIN
parsley mashed potato, savoy cabbage, fine beans, lemon butter sauce

PORTOBELLO MUSHROOM, BRIE & CRANBERRY WELLINGTON (V)
roast potatoes, braised red cabbage, vegetarian gravy

extra gravy, potatoes or vegetables available on request

TRADITIONAL BREAD & BUTTER PUDDING

vanilla custard

BLACKBERRY BAVAROIS

shortbread biscuit

HAZELNUT CHOUX BUN
malted chocolate mousse

ENGLISH LAKES ICE CREAMS

CHEF’S SELECTION OF CHEESES
savoury biscuits, festive chutney, celery, grapes

allergies and intolerances: before you order please speak to a member
of staff if you would like to know about our ingredients
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