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POTATO AND LEAK SOUP
served with warm focaccia bread

. " DUCK LIVER AND BRANDY PATE
. with cumberland sauce and crusty bread

,:SM.OKED SALMON AND BAY PRAWNS COCKTAIL
mixed leave cocktail sauce lemon and pea shoots

BREADED BRIE CROQUETTES
served with cranbery sauce

MAIN COURSE
BRAISED LAMB STEAK

with baby onions thyme and root veg served with roast
potato parsnip crisp and rich rosemary gravy

TRADITIONAL ROAST TURKEY

roast potato nuts stuffing pig in blankets yorkshire
pudding in red wine gravy

POACHED SALMON FILLET

With hollandaise sauce baby carrots and potatoes’ -

DESSERT

CHRISTMAS PUDDING
With brandy or custard sauce

CHOCOLANT FUNDANTE
With crema or ice cream

BAYLISS CHEESCAKE

’ €65 ADULTS
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