
 
 

Christmas menu 2009 
 

Starter 
 

Plum tomato, lentil & basil soup 
With a drizzle of double cream 

* 
Duck & chicken liver parfait 

Prune chutney & toast 
* 

Sake cured wild salmon fillet  
With Japanese salad 

* 
Slow braised, then roasted pork cheek  
Black pudding, creamed leek and white cabbage 

 
Main 

 
Roast Turkey 

Wild boar sausage, Brussel sprouts, roast Cyprus potatoes,  
butternut squash, garden peas and cranberry sauce  

* 
Gorgonzola, spinach & walnut ravioli  

White wine and white truffle sauce 
* 

Venison haunch casserole 
Roast baby onions and winter vegetables 

* 
Baked trout, warm nicoise salad 

Hoisin and ginger relish 
 

Dessert 
 

Panettone  
With roasted peach and clotted cream 

* 
Coffee, chocolate pots 

With whiskey 
* 

Cashel blue & Welsh cheddar 
Oat cakes and fig chutney 

 
£18 for 2 course £22 for 3 courses 


