
Festive Table d’Hôte Menu
Two Courses - £27.50

(Starter and Main Course)
Add a Dessert - £6.45

- Starters -

Classic Prawn and Smoked Salmon Cocktail
Served with Gem Lettuce, Avocado and a Piquant Seafood Sauce

Chicken and Smoked Ham Terrine
Served with Plum and Apple Chutney and Toasted Brioche

Hendrick’s Gin Cured Salmon
Served with Pickled Beetroot, Cucumber and Radish Salad, Horseradish Cream

Platter of Melon and Soft Fruits
Served with Passionfruit Syrup and Pink Grapefruit Sorbet

Soup of the Day
Served with Crusty Bread

Cod, Chorizo and Manchego Cheese Croquettes
Served with a Smoked Tomato and Chilli Sauce

Goose Liver Parfait
Served with Red Onion Jam, Toasted Hazelnuts and Brioche

Crispy Buttermilk Calamari
With Oriental Salad, Garlic Mayo and Hoi Sin Sauce



- Main Courses -

- Desserts -

Traditional Roast Turkey
Served with Roast Potatoes, Chestnut Stuffing, 
Chipolatas, Cranberry Sauce and Bread Sauce

Mushroom and Thyme Risotto
Topped with Toasted Hazelnuts, 

Truffle Oil and Parmesan

Apple and Cinnamon Crumble
Served with Sauce Anglaise 

and Costley’s Vanilla Ice Cream

Black Forest Vacherin
Served with Kirsch Chantilly Cream, Macerated 

Cherries and Costley’s Chocolate Ice Cream

Chocolate and Amaretto Tiramisu
Served with Dulce de Leche Gelato

Steamed Christmas Pudding
Served with Brandy Custard and 

Costley’s Vanilla Ice Cream

Crispy Breaded Goat’s Cheese
Served with a a Heritage Tomato and Gordal Olive 

Salad, Basil Pesto and Aged Balsamic Dressing

Escalope of Pork Schnitzel
Caramelised Pineapple, Crispy Bacon and Fried 

Egg, served with a Beurre Noisette and Chips

Grilled Fillets of Sea Bass
Served with Garlic Tiger Prawns, Egg Fried 

Noodles, Spring Onions, Finer and XO Sauce

Mussels Mariniere
Served with French Fries 

and Garlic Toast

Pan Roasted Fillet of Cajun Spiced Salmon
Served with Creole Rice and Beans, Avocado and Jalapeño Salsa

Steamed Orange Marmalade Sponge Pudding
Served with Costley’s Lemon Curd Ice Cream

Peppered Chicken Wrapped in Prosciutto Ham
Served with a Timbale of Haggis, Neeps and Tatties, 

with a Whisky and Pink Peppercorn Sauce


