CHRISTMAS DAY MENU

SOUP

Vegetable Broth
Or
Turkey Broth
served with a warm bread roll

STARTER

Pan fried Shetland scallops & butter poached langoustines with celeriac
puree, with shellfish butter sauce & dill oil

Baked camembert with toasted bread, candied walnuts & onion marmalade
MAIN COURSE
Roast Turkey with all of the traditional trimmings
Roast Silverside of Beef with all of the traditional trimmings

Baked Salmon with dauphinoise potato, tenderstem broccoli & a chive
beurre blanc

Roast pork belly with grain mustard gravy, roasted celeriac & mashed
potato

Vegetable Wellington with a red pepper coulis & chive new potaotes

BESSERT:

Traditional Christmas pudding with a brandy butter sauce & Bicocchis
original ice cream

Chocolate, Pistachio & Raspberry Bomb : Chocolate brownie, pistachio
praline, raspberry coulis & raspberry sorbet

Peppermint bark & oero cheesecake
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