
 

Christmas Festive Menu 2011 
 

Starter  
 

Chefs Homemade Soup of the Day with Crusty Bread & Butter 

 

Prawns & Crayfish, Avocado Salsa, Rocket and Chilli & Coriander Dressing 

 

Duo of Chilled Melon with Apple Champagne Granita & Fresh Fruits 

 

Caramelised Red Onion & Goats Cheese Filo Tart with Balsamic Glaze 

 
 

Main Course 
 

Traditional Roast Turkey with Parsley, Thyme & Orange Stuffing  

Roast Potatoes, Bacon Chipolata Roll and Rich Jus 

 

Braised Rump of Beef  

Creamed Potatoes & Peppercorn Sauce 

 

Grilled Haddock Fillet with Minted Pea Puree 

Spicy Chorizo & Tomato Chutney 

 

Butternut Squash, Sweet Potato & Broccoli Frittata 

Spinach & Semi-Dried Tomato Salad with Aioli 

 

Sweet 

 

Traditional Christmas Pudding with Brandy Butter & Warm Custard 

 

Dark Chocolate Mousse with Glazed Banana  

Chocolate & Walnut Biscotti 

 

Iced Lemon Parfait with Berry Compot & Vanilla Cream Sauce 

 

Cornish Cheese Selection with Water Biscuits, Grapes & ‘House’ Chutney 

 

3 Courses £17.95  or 2 Courses £13.95 

 


