Boxing Day 2018

£28.50 pp

Pre Order Required by

26/11/18

Starters
Chefs Homemade Carrot, Honey and Ginger Soup topped with Garlic Croutons
Ocean Royal Prawns bound in Marie Rose Sauce Wrapped in Scottish Smoked Salmon

Homemade Duck, Fig and Chestnut Parfait with a Pistachio Crumb served with Red
Onion Chutney and Toasted Ciabatta Bread

Pan Fried Button Mushrooms cooked in a Creamy Stilton Sauce served on Toasted Sour
Dough Bread

Smoked Chicken and Bacon Salad with a Honey Mustard Dressing

Mains

Roast Norfolk Turkey with Sausage Meat Stuffing, Pig In Blanket and Rich Gravy
Yorkshire Lamb Rump with Mashed Potato, Yorkshire Pudding and Minted Gravy
Traditional Roast Topside of Beef, Yorkshire Pudding and Gravy

Salmon Fillet, Creamy Leek and Herb Sauce

Gressingham Duck Breast, Roast New Potatoes and Red Wine Sauce

Wild Mushroom and Pea Risotto, Garlic Ciabatta Bread and Mixed Salad

Sweets

Traditional Christmas Pudding with Brandy Sauce

Gin and Lime Cheesecake, Whipped Cream and Fresh Raspberries
Homemade Treacle Sponge and Custard

Lemon Meringue Pie with Vanilla Ice Cream

Homemade Chocolate and Orange Brownie with White Chocolate Ice Cream

To Finish

Ground Coffee and Tea and Chocolate Truffles
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