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Appetiser of Butternut Squash Puree
with a Madras Cauliflower Samosa
OOOoooOOO

Chef’s Home-made Plum Tomato and Roast Pepper Soup (V)
Oak Smoked Salmon with Warm Potato and Grain Mustard Salad and Dill Dressing
Goats Cheese Fondue with Beetroot Bread and Balsamic Onions (V)
Parfait of Duck Livers and Pancetta with Soft Boiled Quails Egg and Wholemeal Toast
OOOoooOOO

Roast Turkey with Chestnut and Thyme Stuffing
and “all that’s traditional!”

Wensleydale, Leek and Pine Nut Strudel with Watercress Veloute (V)
Roast Sirloin of Beef with Wild Mushroom and Truffle Sauce and Fondant Potatoes
Wild Duck Breast with Confit Duck Leg and White Bean Cassoulet and Garlic Puree
Monkfish Tagine with Wild Rice
OOOoooOOO

Christmas Pudding and Brandy Sauce

Bitter Chocolate Panacotta, Orange Soup and Sorbet
Plum Charlotte with Vanilla Custard

Banoffee Eton Mess
Yorkshire Cheese Platter with Christmas Cake and Plum Chutney

OOOoooOOO

Freshly Filtered Coffee with Mince Pies and Christmas Pudding Petit Fours
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