




CHRISTMAS DAY LUNCH 

Root Vegetable & Barley Broth
Crusty bread roll           

Smoked Salmon       
Grated egg, Chopped shallots, Lilliput Capers & Lemon Mousse

Goats Cheese & Roasted Pumpkin Tart      
Rhubarb & Cardamom micro herb salad

Smoked Ayrshire Ham Hough Terrine       
Piccalilli, Dijon Mustard Mayonnaise & Sourdough Crostini

*****
Traditional Roast Turkey Dinner           
Borders Turkey, Roast potatoes, Festive stuffing, pigs in blankets, 
Roasted roots & Turkey jus

Slow-Cooked Feather blade of Beef ‘Bourgiugnon’
Red wine, bacon, baby onions, mushrooms, smoked mash & braised Carrots

Pan-seared Cod Loin
Herb crushed potato cake, Mussel & Leek Broth with Saffron

Roasted Butternut, Spinach & Feta Pithivier
Layered and wrapped in puff pastry, fennel and celeriac sauce 

****

Traditional Christmas Pudding
Brandy Butter, Pouring Cream

Butterscotch Tart
Blood Orange Sorbet, Blood Orange Gel

Stilton Cheese, Pickled Walnuts
Grapes, Artisan Crackers
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