
Christmas 2011
Christmas Fayre Lunch & Dinner Menu 

£29.00 per person 
Select 1 Choice from the following options

Starters
Dorset Queen Scallops Soup, garlic croutons, truffle oil dressing

Devon Rose Terrine of  Pigeon & venison, pickled plums, elderflower jelly, Melba toast

Pan roasted Wiltshire river trout served with black pudding & quail’s Scotch egg and pea shoot salad

Paxton & Whitfield Cornish Blue Cheese, red chicory, frisee, baby spinach, celery and walnuts salad 

tossed with honey grain mustard dressing (v)

Main Courses
Roast Devon Rose free range turkey roulade & trimmings, roast potatoes, glazed carrots, Brussels 

sprouts, homemade cranberry sauce

Roast Sirloin of  Irish beef  with herb crust, rosemary infused creamy potatoes, sautéed ceps, glazed 

baby carrots

Mildly spiced steamed French sea bream, lemon grass & coconut sauce, okra fritters 

Roasted Pumpkin & amaretto risotto, sage butter (v)

Desserts
Poached pear in mulled wine on a bed of  cinnamon flavoured mascarpone, star anise sauce

Bread & butter pudding, Drambuie custard

Traditional Christmas pudding, brandy sauce

****

Fairtrade Coffee & Mince pies


