
CHRISTMAS DAY 2016@ £85.00 

- - - - - - - - - - - - - - -

Tomato, cumin & coriander soup. 

Smoked Salmon on toasted ciabatta 
with caper & anchovies dressing. 

Chicken liver, bacon & mushroom terrine 
on toasted brioche with orange jelly. 

Crayfish, prawn & shrimp cocktail 
with cucumber & dill. 

- - - - - - - - - - - - - - -

Biddenden Bronze Turkey 
Roast potatoes, parsnips, glazed carrots and chestnut fried sprouts, 

pigs in blankets, sausage apricot and cashew nut stuffing, 
redcurrant & port sauce,  gravy. 

Fillet steak on a mushroom duxelle croute 
with Béarnaise sauce, watercress, cherry vine tomatoes 

and hand cut chips. 

Fillet of Hake with a mild curry crust, 
on a bed of spinach & garlic confit crushed new potatoes. 

With Muscat sauce. 

Roast Red Pepper, stuffed with orange & hazelnut couscous, 
with Provençale sauce and broccoli florets. 
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- - - - - - - - - - - - - - - 
 

Christmas Pudding with Whisky cream. 
 

Orange & prune compote with crème fraiche 
 

Warm Blackberry & apple shortbread 
with vanilla ice cream. 

 
Isle of Mull Cheddar, 

with grapes, celery, water biscuits 
and homemade spicy apple chutney. 

 
- - - - - - - - - - - - - - - 

 
Coffee 

Mince Pies 
 
 
 

 
Christmas Day Lunch Terms and Conditions – Please read before booking 
  
Christmas Day Lunch arrival from 12 noon.   
Lunch served at 1.30.   
 
Full Payment at the time of booking.  Non-refundable and non-transferable.  A discretionary 10% 
service charge will be added to all bills – if you do not wish to pay this, then please advise your 
server who will remove it for you.  All guests are requested to pre-order at least 14 days prior to 
arrival 
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