Christmas Lunch Menu

Spiced Sweet Potato & Red Onion Soup

Topped with golden croutons

Smoked Salmon
With crisp capers, served on shredded greens, with herb oil and accompanied with toasted sourdough
Duo of Roses with Parma Ham
Duo of melon roses served with Parma ham and finished with balsamic glaze
Glazed Smoked Duck
Served with apricot puree and dressed leaves
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A refreshing interlude of citrus sorbet with a citrus salad
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Traditional Roast Glamorganshire Turkey
Served with bacon and chipolata roll, seasonal stuffing, cranberry sauce and a rich gravy
Prime Roast Sirloin of Beef
Served with Yorkshire Pudding and red wine jus
Seared Mullet
With a spiced dill and potato fricassee
Stuffed Roast Squash
Filled with an apricot stuffing and served with vegan gravy

Served with maple glazed carrots, roast parsnips, Brussel sprouts topped with crispy pancetta,
minted new potatoes and roast potatoes
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Traditional Christmas Pudding
Dusted with icing sugar and served with lashings of brandy sauce
Dark Chocolate Truffle Cake
Complemented with a white chocolate ganache

. ) A i Children’s entertainer
Clementine tart with Creme Patisserie and a visit from Santa

Lunch served between
12 noon & 2.00pm

Served with toasted macadamia nuts and clotted cream

Traditional & Local Cheeses i © Includesiy
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erved with grapes, celery, :/f::r iscuits and apple chutney all the children and
Yuletide novelties
Freshly Brewed Coffee

Served with homemade fudge
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£69.50 per Adult, £32.50 per child 9 to 12 years, £27.00 per child 4 to 8 years, £15.00 per child 3 and under
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