CHRISTMAS DAY LUNCH

(_menu )

LOBSTER BISQUE
infused with cognac and crisp pancetta
( Alternative soup available for v)

FRATELLOS SALAD AND SMOKED DUCK BREAST

Feta cheese , sunblush tomato, green beans, spinach , mixed
leaves, black olives, with slivers of smoked duck, drizzled in a

lemon and oregano dressing
(V, without duck)

BEETROOT CURED GRAVADLAX
Concasse of tomato , avocado and lime, creme frache,
wholemeal crostini ®

NORTHUMBERLAND HAM SHANK TERRINE
Pease pudding , homemade picalilli, stottie wedge
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TRADITIONAL ROAST TURKEY BREAST
Sage and onion stuffing, pigs in blankets,
cranberry sauce , roast gravy

ROAST SIRLOIN OF BRITISH BEEF ,YORKSHIRE PUDDING
Garlic roasted shallots, and a roast jus

FILLET OF SALMON FILLED

-
with a prawn mousseline coated in a saffron and spring onion
salpicon

ASPARAGUS AND GARDEN PEA RISSOTO (v)
Parmesan crisp and basil oil
Seasonal vegetables and potatoes
~
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SEASONAL CHRISTMAS PUDDING
With Brandy butter sauce

GLAZED PECAN PIE
With Macerated strawberries & chantilly cream

DOUBLETREE ETON MESS
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