(hristmas Day | unch

Zﬁth December 2009

£65.00

to include

Pelorus SParHing Wine on arrival

followed by Fivc Course Dinner and Cmq:ee.

£30 per person will be rcquircc] to confirm the reservation.
T he balance, along with a Pre—orc{er of choices from the
menu, will be due 133 ist December.

(hristmas Dag | unch

Fe]orus, Cloudg Bag (Ncw Zealand)

*kk

Butternut Squaslﬂ CaPPuccino with Pine Nut Powder
Duck & [Foie (Gras T errine
with Mu“ecl Wmc Je“g and Foachcd Fear

Ch fled Smokecl Salmon & Crab Canne“om
with Home{urecl Salmon and Flcklecl \/egetab]es

Button Onion T art | atin with Grilled (Goats Cheese
and FPort-soaked Raisin & [~ ndive Salad
Breast of Turkeg with Thgme Stuging, Figs in Blankets,
Fonclant Fotato and Koastcd Koots

Rump of Beef with Creamed Celeriac,
Oxtai] [Hash, Braised Red Cabbage and Red Wine Jus

Fillet of Wild Seabass with Mussel Chowc{er and Wilted Fak Clwoi

Salacl of Roasted Root \/cgetables with Yorkshire Blue Pasta,
Toas’cecl Chestnuts and Sha“ot & Caper Dressing

*kk

Olds’cead Grange Sloe Gin Giranita
Trio of Black Swan Fuddings -~
Sticky (Christmas Fudcling, (Chocolate & Cinder | offee Parfait
and Manclarin Fanna Cotta

*kk

Tea or COICICCC with Homemacle Chocolates



