
The Lindsay Room

Christmas Lunch

STARTERS

Crème Brûlée Tartlet
served with Chantilly cream & fresh berries

DESSERTS

MAINS

Chicken, Apricot & Pancetta Terrine
with apple & fig chutney
served with mini oatcakes

Traditional Christmas Pudding
served with brandy sauce
Dark Chocolate Fondant
served with vanilla ice cream

Triple Cheese Soufflé
served with buttered new potatoes & fine beans

Smoked Mackerel Mousse
served with beetroot & red onion compote

Salmon & Prawn en Papillote
served with herby new potatoes & green beans

Roast Turkey Breast
served with all the festive trimmings
Venison Wellington
served with creamed potato, fondant carrot
& a port & red wine reduction

Mushroom, Chestnut & Truffle Soup



