THE

CHRISTMAS 7.0
DAY SOUTHER N

£69.5 adult/£35 child
Upon Arrival

A glass of Prosecco

To Begin

Cauliflower & Apple Soup (VG)
Garnished with apple julienne & served with baguette
Smoked Salmon & Beetroot Carpaccio
With horseradish créme fraiche, dill & fresh orange
Smoked Duck & Plum Compote
With dressed mixed leaves

Deep Fried Camembert (VG option)
With a cherry & brandy reduction

The Main Event

Traditional Roast Turkey
With roast potatoes, maple glazed carrots & parsnips, Brussel sprouts, pigs in blankets,
stuffing, gravy & cranberry sauce

Roast Rib of Beef
With roast potatoes, glazed carrots & parsnips, Savoy cabbage, gravy & a Yorkshire pudding
Lemon Sole Roulade

Stuffed with a smoked salmon mousse, served with wilted spinach & a saffron cream sauce

Tofu & Lemongrass Parcel (VG)

With a hint of chilli, served with roast potatoes, maple glazed carrots & parsnips,
Savoy cabbage and a jug of gravy

Dessert

Christmas Pudding (VG option)
‘With brandy sauce

Chocolate Truffle Torte

With creme fraiche & orange zest

Orange Marmalade Polenta Cake (VG option)

Served with vanilla ice cream

Cheese Board

' Stilton, Brie & Mature Cheddar served with an apple,
! . date & ind chut 1 & ini
*” ate & tamarind chutney, celery, grapes & crostinis
Cityglen /
B To End

Tea/Coffee & Mince Pies



