CHRISTMAS DAY LUNCH SAMPLE MENU

STARTERS
SMOKED SALMON & DILL PATE
Served with mixed leaves and toasted ciabatta

Gluten free & Dairy free options available

MEDLEY OF MELON COCKTAIL
Served with an orange twist
Gluten free, Dairy free and Vegan

PANCETTA & PAPRIKA ARANCINI
Served with garlic mayonnaise
Vegan option of sundried tomato and vegan cheese arancini available

TOMATO & RED PEPPER SOUP
Served with a bread roll
Gluten free, Dairy free and Vegan

MAIN COURSE
TRADITIONAL ROAST TURKEY
Served with pigs in blankets, sage and onion stuffing, and a traditional roast gravy
Gluten free and Dairy free option available

ROAST SIRLOIN OF BEEF

Roasted sirloin of beef served with a Yorkshire pudding and chefs’ gravy
Gluten free and Dairy free option available

FILLET OF SALMON
Salmon fillet served with prosecco and prawn cream sauce
Gluten free and Dairy free option available

MUSHROOM BRIE AND CRANBERRY WELLINGTON
Sauteed mushrooms with brie encased in puff pastry served with cranberry sauce and a vegetarian gravy

CAJUN SPICED SWEET POTATO ROULADE
Sweet potato roulade filled with a vegan soft cheese and a sweet and spicy red pepper and onion chutney
Gluten free and Vegan

ALL SERVED WITH ROAST POTATOES, CARROTS, SPROUTS, RED CABBAGE & CAULIFLOWER CHEESE

DESSERTS
CHRISTMAS PUDDING
Traditional Christmas pudding served with a hot brandy cream sauce

Gluten free, Dairy free and Vegan option available
CRANBERRY CHEESECAKE
A baked cranberry cheesecake served with a mixed berry compote and salted caramel ice cream
Gluten free, Dairy free and Vegan options available
CALLISTICK FARM DAIRY ICE CREAMS
A selection of Chocolate, Strawberry & Vanilla ice cream served with a wafer biscuit
Gluten free, Dairy free and Vegan option available
FRESH FRUIT SALAD
Served with clotted cream
Gluten free, Dairy free and Vegan
CHEESE & BISCUITS
Cheddar and stilton served with biscuits, grapes & chutney
k%
MINCE PIES & FRESHLY FILTERED COFFEE
Information regarding the allergen contents of this menu can be provided upon request




