
 

 

Christmas Menu 

2009 
Starters 

 

Parsnip and Cumin Soup 

 

Traditional Oak Smoked Salmon, Beetroot Puree, Horseradish Mayonnaise 

 

Mussels a la Creme 

 

Spiced Lamb Kofta with Cucumber and Mint Yoghurt 

 

Main Courses 

 

Natural Smoked Haddock on Mashed Potato  

with Mushroom and Baby Onion Cream Sauce 

 

Bryce’s Seafood Pie topped with Cheddar Mash 

 

Turkey Escalope, Parma Ham, Mustard crushed Potatoes and Sage Jus 

 

Mushroom Stroganoff with Herb Rice 

 

Desserts 

 

Steamed Christmas Pudding with Custard and Brandy Butter 

 

Vanilla Crème Brulee with Raspberry Sorbet 

 

Dark Chocolate and Coconut Tart with Vanilla Ice Cream 

 

Steamed Orange and Ginger Pudding with Cointreau Anglaise  

 

********* 

Coffee and mince pies 

 

£24.00 per person 

1
st
 to 24

th
 December, for pre booked parties only 

Lunch and Dinner, except Friday and Saturday evenings 


