
 
 

CHRISTMAS SEASON DINNER MENU 2007 
£24.95 per person 

 
Wild Mushroom & Tarragon Soup (V) 

Trio of Cured Salmon, Horseradish Remoulade 
Couronne of Galia Melon, Clementine, Mint & Fig Salad 

Ham Hock & Black Pudding Terrine, Apple Chutney 
Grilled Baby Goat’s Cheese, Artichoke & Roasted Plum Tomato Salad 

 
//\\//\\//\\//\\ 

 

Baked Field Mushroom stuffed with Ricotta & Sun Blushed Tomatoes 
(V) 

Roasted Chunk of Cod, Tomato & Olive Compote 
Daube of Beef, Beetroot Mash, Haggis, Red Wine & Baby Onion Sauce 

Pan Fried Duck Breast, Parsnip Puree & a Prune & Smoked Bacon 
Sauce 

Roasted, Locally Bred, Traditional Style Turkey 
(Chipolata Sausage, Bread Sauce, Stuffing) 

 
Selection of Fresh Vegetables 

 
//\\//\\//\\//\\ 

 

Steamed Christmas Pudding with Punch Sauce 
Kahlua Coffee Cheesecake, Hazelnut Sauce 

Coconut Crème Brûlée with Pineapple Relish 
Apple & Vanilla Pie, Cranberry Compote, Sauce Anglaise 

Camembert, Stilton & Celtic Promise Cheeses 
 

//\\//\\//\\//\\ 

 

Coffee and Chocolates 
Christmas Crackers & Novelties 

 
(V) - denotes Vegetarian dishes 

 


