CHRISIMAS DAY MENU 2018

Canapes and champagne on aviival

Stantens

Maple syrup and buttennut squash soup with gadic croutens and freshily bated
bread nall V
Smatied salmon, Philadelphia cheese and dill woulade with sesame seed and
pistachic nuts
Fam hock and duck tevine with homemade pear and sultana chutney sexved with
dressed nacket leaves and ciisp ciabatta slice

Roasted chestnut, shallots and wild mustroom tat sewed with balsamic dressed
mixed leaves

Sontiet
Lemon sonbiet with Campai syup V

Mains

Inaditional weast Nerfellk bronze turkey with chestnut stuffing, bacen wrapped
chipclata sausage, Yerkeshire pudding, spiced braised red cabbiage, glazed

canats, faney woast pasnips, braised sprouts with bacen and flafed almonds,

duck wast potatees and pan gravy
Braised venisan steak, chicken liver parfait slice, dauphincise patatoes, glazed
baby cariats, baby leeks, baly beetroot, port and vedcuviant jus
Paupiette of lemon sole with smaoked salman, cral and baly prawn mowsse
sewed with wilted spinach, creamed petatees and capews, temate and lemaen
buerte blanc V

Reast butternut squash and leek 1isotte with teasted pine fewnels, pavmesan
cuisp, dressed nacket salad and homemade basil pesto V



Dessents
Fuaditional Chuistmas pudding with brandy cream sauce

Clazed leman tart with quenelle of vanitla seeds cream and winter bevuy compate

Rich deks chacolate pot with cinnamon shortbread and macewated strawbevies

Selection of Newfolk cheeses with celeny and grapes, apple and pear chutney,
cheese and cat crackers.

Coffee and warm mince pies



