Christmas
FAYRE Lunch
£20 Per Person

Christmas
FAYRE Dinner
£30

Per Person

Starters

Starters

Butternut squash crispy sage
and apple crouton soup (veg)

Coarse Game and Port Wine Pâté Sticky
fig Relish Toasted Brioche

Chicken Liver chorizo Pâté

Duck, chicken and wild mushroom

Kuro charcoal breaded prawn’s

Goats Cheese and Red Onion Tartlet

Onion chutney and toasted brioche
Sweet chilli dipping sauce

Smoked Salmon

Gravlax, horseradish, caviar and sea vegetable salad

Main CourseS
Roast belly of pork
With all the trimmings

Roast turkey

With all the trimmings

Pan roasted salmon

Terrine redcurrant jelly, warm toast

Coquilles St Jacques
Smoked Salmon

£25 Per Person
Starters
Deep Fried Crispy Whitebait and
Tartare Sauce with Lemon (GF)
Crispy Calamari

Main courseS

Gravlax, capers, caviar, sea vegetables and fresh horseradish (GF)

Smoked Salmon

Traditional Turkey

Duck, chicken and wild mushroom

Roast belly of pork

Fresh Mussels, Samphire, Béarnaise and Chorizo (GF)

With all the trimmings
With all the trimmings

Mediterranean Vegetable and goats cheese filo tart (V)

Roasted falafel and beetroot

All served with fresh seasonal vegetables and roast potatoes

Sea trout sea vegetables, Clams and lobster bisque

Brandy sauce and berries

No Preorders Needed

With garlic, chilli and honey (GF)

Samphire béarnaise sauce

Steamed Christmas pudding

New Year’s Day Lunch

Gravlax horseradish, caviar and sea vegetable salad

Sirloin Steak Bourguignon

DessertS

December Sundays,
Boxing Day &

Slice cauliflower pure vegetable jus (vegan)

Terrine redcurrant jelly, warm toast

Coarse Game and Port Wine Pâté
Sticky fig relish toasted brioche

Main CourseS

All served with fresh seasonal vegetables and roast potatoes

Roasted Sirloin of Beef

DessertS

Roast Rolled Belly of Pork

Yorkshire pudding

Steamed Christmas pudding

Crackling, black pudding stuffing and apple sauce

Blackberry and apple crumble (vegan)

Brandy sauce and berries

Roast Rump of Lamb

Sherry trifle

Blackberry and apple crumble (vegan) (GF)
Sherry Trifle

Traditional Turkey

Chocolate brownie salted caramel ice cream
Roquefort crackers and chutney
Tea coffee and Christmas chocolate delights and
mince pies £3 Addition per person
Hot Christmas winter warmers on arrival £4 per head

Chocolate Brownie Salted Caramel Ice cream (GF)
Chocolate and Orange brûlée (GF)
Roquefort Oatcakes and Chutney (GF)
Tea coffee and Christmas chocolate delights
and mince pies £3 Addition per person

To include a choice of glühwein or hot cider

Give it some sparkle !
Pre ordered only, champagne and prosecco buy 3 get the 4th free
All served with ice fountains. Havana and other fine cigars, brandy and
after dinner drink packages available on request.
Ask about our Havana cigar gift boxes for Christmas presents and gifts.
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Bolton on Boozy bits!

Hot Christmas winter warmers on arrival £4 per head
to include a choice of gluhwein hot cider or winter Pimm’s

Give it some sparkle!

Pre ordered only, champagne and prosecco buy 3 get the 4th free,
all served with ice fountains. Havana and other fine cigars, brandy and after
dinner drink packages available on request.
Ask about our Havana cigar gift boxes for Christmas presents and gifts

With minted peas

With all the trimmings

Pie of the Day

Please ask for our selection includes vegetarian option

Roasted falafel and beetroot
Slice cauliflower pure vegetable jus (vegan)

Salmon Fillet

Sea vegetables and béarnaise sauce

Mediterranean Vegetable and Goats Cheese Filo Tart (v)
All served with fresh seasonal vegetables, roast potatoes, roast parsnips
cauliflower cheese and our beautiful gravy

DessertS
A Selection of desserts and Ice creams
will be available on the day

11/10/18 7:09 pm

