
CHRISTMAS DAY MENU

Celeriac & Black Truffle Soup (v)

-

Prawn & Lobster Cocktail, Marie Rose Sauce, Sourdough (gf)

Pan Fried King Scallops, Crispy Boudin Noir, Parsnip Puree (gf)

Smoked Duck Breast, Pickled Walnuts, Endive Salad (gf, df)

Wild Mushroom Arancini, Whipped Goats Cheese, Rocket Salad (v)

-

Lemon Sorbet

-

Locally Reared, Roasted Turkey served with all the Trimmings

Roast Fillet of Border Beef, Potato Terrine, Shallot Puree, Crispy Onions

Pan Fried Local Halibut Fillet, King Prawn, Potato Fondant, 
Samphire, Garlic Butter Sauce (gf)

Celeriac, Hazelnut & Lentil Roast, Candied Carrots, Cranberries (v)

-

Sloe Gin Baba, Kirsch Soaked Cherries, Vanilla Ice Cream 

Dark Chocolate Torte, Chantilly Cream, Raspberry Compote

Traditional Christmas Pudding, Rum Butter, Brandy Sauce

Brulee Glazed Lemon Tart, Chantilly Cream, Berries

Northumbrian Darling Blue Cheese, Spiced Plum Chutney, Crackers, Grapes

£95.00 per person


