
Chris mas Day Menu

Starters

Chestnut Mushroom Soup with Chive Creme Fraiche

King Prawn & Smoked Salmon Cocktail with Marie Rose Sauce & Brown Bread

Chicken Liver & Brandy Parfait with Spiced Plum Compote & Walnut Crostini

Goats Cheese & Sun-Blushed Tomato Filo Parcels with Pesto Dressing
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Mains

Local Norfolk Bronze Turkey with Chipolata & Bacon & Sage & Apricot Stuffing

Roasted Sirloin of Oxfordshire Beef with Yorkshire Pudding & Horseradish Cream

Whole Grilled Lemon Sole with Crayfish Butter, Lemon & Buttered Samphire

Roasted Breast of Aylesbury Duckwith Warm Duck Leg Rillette & Madeira fus

All Main Courses are served with Goose Fat Roasted Potatoes.and a Selection of Seasonal Vegetables

Desserts

Christmas Pudding Brandy Sauce

Dark Chocolate Parfait with Black Cherry Ice Cream & Chocolate Cookies

Spiced Apple Strudel with Vanilla Custard

A Plate of British Cheeses with Quince, celery, Grapes &'Shropshire Biscuits

Tea / Coffee with Homemade Petit Fours

E69.95Per Person
Children 12 Years & Under E32.50

Non-refundable deposit of 810.00 per person is required when booking

All Prices are Inclusive of V.A.T at 200/o


