Christmas Celebration Lunches

£19.00 per person for 3-courses
(including coffee & mince pies)

To start
Chicken liver parfait
Toasted brioche, pear chutney

Organic salmon marinated in dill & Pernod
Cucumber & dill

Grilled goats cheese
Cranberry compote, rocket salad

Mains
Herefordshire turkey
Apricot stuffing, local Chipolatas, seasonal vegetables, turkey gravy

Slow cooked Barbary duck leg
Wholegrain mustard potato, braised red cabbage, thyme jus

Pan fried Gilt head bream
Crushed potatoes, leeks, crayfish & chive beurre blanc

To finish
White chocolate mousse
Blackcurrant sorbet, Griottine cherries

Christmas pudding
Vanilla ice-cream, rum sauce

Selection of fine Cheese of local origin
Home-made chutney

~~000~~

Teal/coffee and mince pies



