CHRISTMAS PARTY MENU

MENU AVAILABLE FROM
Mon 28TH Nov 1o Fr1 23rD DEC 2011

It’s a feast. It’s festive. It’s full of seasonal freshness.
And it’s a favourite choice when you're here with a party of six or more...

To BEGIN
Black Moss Carrot Soup, Salt baked Parsnips, Cress

Whiting and Parsley Fishcake, Parsley Sauce

Partridge and Chicken Livers on Toast,
Craisins and Frosted Nuts, Clementine Jam

York Ham, Celeriac Remoulade, Watercress
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IN THE MIDDLE

Butter Roast Goosnargh Turkey, Root Vegetables,
Sage Bread Pudding, Roast Potatoes, Pigs in Blankets, Roast Gravy

Char-grilled 60z Rump Steak,
Hunter’s Sauce, Green Beans, Gratin Potatoes

Steamed Wester Ross Salmon,
Gingered Leeks and Tomatoes, Buttered Chats

Baked Potato Pancakes, Forest Mushrooms,
Tomatoes & Spinach, Sandham’s Lancashire Cheese Sauce
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To FiNisH
Granny’s Christmas Pudding, Brandy Sauce, Rum Butter
Preserved Orchard Fruits, Victoria Plum Sorbet, St Clément’s Cream
Double Valrohna Chocolate Mousse, Milk Foam, Hot Chocolate Sauce

3-course Menu £19.50 per person

Pre-order at least a week before your party for maximum
speed of service. You can pre-order your wine too.

As market availability can vary, we reserve the right to alter individual dishes if necessary
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