
 
 

Christmas Fayre Menu 2009 
 

£27.50 per person 
 

For Groups of 8 or more a pre order is required  
 

Starters  
 

Home made soup of the day  
 

Devonshire Goats Cheese & vegetable tart with herb dressing (v) 
 

Scottish venison terrine with home made piccalilli and watercress  
 

Dorset crab cakes, battered tiger prawn and saffron mayonnaise  
 
 

Main Course  
 

Roast free range Devonshire turkey roulade & trimmings, with roast potatoes, Brussel sprout 
leaves, carrots & parsnips and a cranberry sauce 

 
Roast Irish sirloin of beef with braised ox cheeks, mushroom & potato cake 

and a smoked horseradish sauce 
 

Scottish salmon fillet with prawn mousse, wrapped in filo pastry  
with pea mousse, red chicory and a lemon grass dressing  

 
Glazed savoury pancake, spinach & Ricotta cheese, nutmeg sauce (v)  

 
Desserts 

 
 Rhubarb trifle topped with toasted almonds    

 
Panettone bread & butter pudding with vanilla custard 

 
Mince meat strudel with a Drambuie & raisin ice cream 

 
Organic cheese selection, quince jelly, savoury crackers 

 
 
 

Coffee and mince pies   
 

 


