
 

 

 

 

 

 

 

 

 

 

Christmas Luncheon Menu  

 1
st
 December - 23

rd
 December 2009  

(excluding Sundays) 

 

 

 

 

Curried carrot and parsnip soup 

 

Chicken liver and brandy pate infused with chilli and sage, 

served with toasted brioche and spiced chutney 

 

Poached pear, blue cheese and roasted  

chestnuts, dressed with honey 

 

 

0-0-0 

 

 

Roast turkey with apricot and walnut stuffing, cranberry compote,  

bread sauce and a light turkey jus  

 

Poached fillet of salmon with olive crushed potatoes  

and a chive beurre blanc 

 

Woodland mushroom and spinach risotto 

topped with a soft poached egg 

 

 

0-0-0 

 

 

Home made Christmas pudding with rum sauce 

 

Dark chocolate tarte with coffee anglaise and dark cherry compote 

 

Mulled wine poached pear with cinnamon ice cream  

 

 

 

£22.50 per person  


