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December Lunch Menu  
 

 Smoked Salmon Blinis 
pickled fennel, chive crème fraiche, pea shoots      

 

GF Pâté de Campagne 
toast, sauce gribiche & chicory 

 

GF Leek & Potato Soup  
smoked cheddar croute    

 

***** 

 

Traditional Roast Turkey 
chestnut stuffing, pigs in blankets, roast & mash potatoes, vegetables, red cabbage 

 

Roast Fillet of sea bass 
roast baby potatoes, green vegetable cassoulet, arabiata sauce       

 

 

Garlic stuffed portobello mushroom 
puy lentils, spinach, rosti & goats’ cheese, 

brandy sauce 

 

***** 

Refined Christmas Pudding 
brandy sauce  

 

Muscovado Cream 
Sour plums & ginger 

 

Selection of Cheese & biscuits 
chutney, grapes, celery 

   
ALL DISHES CAN BE ADAPTED   

 

 

 
 

Tuesday, Wednesday, 

Thursday, Friday 

Lunch tables between 12noon  

& 1pm    1st, 2nd, 3rd, 4th 

8th, 9th, 10th, 11th, 15th, 16th, 17th  

Tuesday Evenings tables 

between 5.15pm & 6.15pm 

1st, 8th, 15th  

 

 


