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IN THE FOYER

Champagne Cocktail & Canapeés

smoked salmon & Cucumber sushi
Whipped Feta pine nuts & Honey
Quail egg, caviar & sour cream,liver parfait & pickle)

THE FIRST ACT

Home smoked Salmon, Spiced Beetroot & Orange puree,
Dill creme fraiche & Samphire

Baked Cuddy's Cave & Chive Souffle
Roast Celeriac & Chive cream with melba toast

Pressed Game terrine of Venison, Pigeon, pheasant,
Guinea Fowl,& pistachio nuts, with Prosciutto crisps,
Kumgquat, Ginger & Pear chutney

THE MAIN SHOW

Traditional Roast Turkey, Shook Roast potatoes,
Honey Roast root vegetables
candied Pumpkin seed & Cinnamon carrots,
green veg, Yorkshire pudding & gravy

Individual fillet of Beef (or Vegetable) Wellington,

creamed Parsley Mashed potatoes,
Tomato & Vegetable Ragout, Parsnip Crisps & Merlot reduction

Pan roasted lobster with Saffron Hollandaise Glaze. Caviar, Crab apple puree,
Parmentier Lyonnaise potatoes & Steamed greens,

THE FINALE

Glazed Oranges, Candied walnuts, Malibu poached Pineapple &
Kevin's Cinder toffee ice cream

Christmas Pudding, Brandy sauce & Chocolate Orange Crackling
White chocolate, lemon & Amaretto ice cream cake,

ENCORE

A slice of our Christmas Cake, a chunk of Cuddy's Cave cheese
a shot of Whisky or Sherry & Coffee

Q. ’
~ami2
c‘-%dﬁ o
t.‘.a?f:;?;c‘% ®
E...'T"Tr--\.
) K,
# Igr .
%
TLE
o -

We hope you have enjoyed today's culinary performance.
We Hﬂ e to see you soon.
RY CHRISTMAS
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