(_hristmas pa rties

menu available lunch and dinner

50th November~ 2§rd December
£19.95 lunch 24.95 dinner

to start
roasted butternut squash and rosemary soup
smoked duck and endive salad with chi”ijam, orange and cardoman dressing
steamed sea bass, prawn and coriander stugirxg, spaghetti vcgetables, thai prawn broth
chicken livcr, walnut and ginger pate, gar!ic french toasts, red onion marmalade

baked goats clweese, celeriac remoulac{e, pear, Pine nut and baby leaf salad v

to follow

medallions of turkeg with chestnut and cranbcrrg stuging, goose fat roasted Potatocs,

free range sausages in bacon
roasted monkfish in parma ham, pan fried gnocchiJ cheese and chive g]aze, roast tomato
sauce

wild mushroom) sPinach and gruyere bake, watercress puree, fine beans with garlic and

walnuts "v"
slow braised beef, herb dumpling, swede puree, pancetta lardons, babg onions

Primrose farm Pork shoulder with creamed Pars]ey potato, aPP]c puree and crack]ing
all served with seasonal vcgetablcs

to finish
homemade christmas Pudding with brandg sauce
stickg toffee Pudding, vanilla ice cream, caramel sauce
chocolate truffle torte with bailcgs ice cream
iced nougat glace with caramelised hazelnuts and blueberry comPote

selection of cheese with homemade brea&, chu’meg and biscuits



