
Christmas Day Menu

Starters
Butternut Squash, Ginger & Lemon Grass Soup

Salmon Many Ways 

Chicken Liver & Cognac Parfait

Red Wine Poached Pear, Stilton & Walnut Salad

Roast Sirloin of Beef

Main Course

Roast Crown Of Local Turkey
With Yorkshire Pudding

Chestnut & Apricot Stuffing and Pigs & Blankets
Both Roasts served With Duck Fat, roast Potatoes, Cauliflower Cheese, crushed Root

Vegetables, Braised Red Cabbage, buttered Sprouts and Proper Gravy

Traditional Christmas Pudding

Dessert

Vanilla & Espresso Pana cotta
With a boozy mixed Fruit compote and Devon clotted cream

Chocolate Torte

Served from 12pm to 2pm £79.95 per person

 

Rolled Fillets of Brixham Sole

Parsley Parmesan Gnocci 
Stuffed with Crab Mousse & Bisque Sauce

 

With Devon clotted cream and Fruit Coulis

West Country Cheese Board

With a Tarragon & Wild Mushroom Cream Veloute

 

Home cured, Smoked, Tartare and Caviar

Festive Chutney and Toasted Ciabatta

With a Port & Sherry Vinegar Dressing

With Coconut Cream

Biscoff Crumb and Raspberries

With crackers, grapes & chutney


