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HOTEL = SPA - RESTAURANTS

Christmas Day Lunch

Adults - £135
Children Under 12 - £67.50
Children Under 3 - Complimentary

Bread & Soup Selection

Selection of freshly baked bread and bread rolls
Winter root vegetable soup (VG) (NGCI)

Salads

Coleslaw (VG) (NGCI)
Tomato and cucumber with balsamic dressing (VG) (NGCI)
Carrot salad with coriander and honey vinaigrette (VG) (NGCI)
Orzo pasta salad with roasted vegetables (VG)

Mediterra
Classic Greek salac

nean potato sa
, oregano and

Caesar salad wit
Asian beef

Parma ha

Sliced meat platters (cho

ad (VG) (NGCI)

nouse vinaigrette (NGCI)

N traditional anchovy dressing (NGCI)
noodle salad with soy dressing

Charcuterie

m and seasonal melon (NGCI)

rizo, salami, mortadella, bresaola)

Honey and mustard glazed ham (NGCI)

(V) Vegetarian « (VG) Vegan « (NGCI) No Gluten Containing Ingredients
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Fish Station

Poached salmon with dill and citrus cream (NGClI)
Smoked Salmon with traditional garnish (NGCI)
Classic prawn cocktail (NGCI)
Mediterranean king prawns (NGCI)
Seared herbed tuna with heritage beetroot and orange salad (NGCI)
Oysters (NGCI)
Crab gyozas
Fishcakes
Marie rose sauce (NGCI) (VG)
Lemon and herb creme fraiche (NGCI)

Meat

Honey roast turkey (NGCI)

Roast rib of beef (NGCI)
Roast loin of pork & crackling (NGCI)

Honey and soy glazed Duck
Roast Leg of Lamb (NGCI)

Accompaniments

Pigs in blankets
Yorkshire puddings
Pork and sage stuffing
Gravy (NGCI)
Cranberry jam (NGCI)
Horseradish sauce
Apple sauce (NGCI)

Potatoes & Vegetables

Brussel sprouts, beans, courgettes with lemon, garlic and parsley (VG) (NGCI)
Thyme roasted potatoes (VG) (NGCI)
Braised red cabbage (VG)( NGCI)
Medley of roasted root vegetables (VG) (NGCI)

(V) Vegetarian « (VG) Vegan « (NGCI) No Gluten Containing Ingredients
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Fish

Baked salmon wellington with saffron and white wine cream sauce

Vegan

Spiced lentil, nut and vegetable pithivier (VG)
Roasted cauliflower, caramelised onion, raisin, herb and garlic sauce (VG) (NGCI)
Baked sweet potato, spinach and peas in a vegan peanut and coconut sauce (VG)

Dessert

Christmas pudding with clementine custard (V)
Stollen (V)

Cherry Bakewell tart (V)
Matcha cheese cake
Chocolate brownie (V)
Lemon meringue pie (V)(NGCI)
Apple crumble (V)

Hot custard (V)
Strawberries and cream (V) (NGCI)
Fruit salad (VG) (NGCI)

Red velvet cake (V)
Chocolate yule log (V)
Mince pies (V)

Cheese

Selection of British and French Cheeses
Assorted Wafers & Crackers
Grapes, Fruits and Chutneys

(V) Vegetarian « (VG) Vegan « (NGCI) No Gluten Containing Ingredients




