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Christmas Day Luncheon

£135 per person*
Includes Crackers & Novellties.
Children Under 8 Years £45.00*
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Scallops Maison Cocktail de Crevettes
Scallops rolled in bacon cooked in white wine and Peeled prawns served on a bed of lettuce

lemon juice with cocktail sauce

Jambon de Parme au Melon Soup a I’Oignon
Parma ham with melon Served with a parmesan croiiton
Saumon Fume Champignons Frites

Scottish smoked salmon served Mushrooms deep fried in breadcrumbs served

with lemon with tartar sauce
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Roast Norfolk turkey served with cranberry sauce, a pig in blanket and sage and onion stuffing

Filet de Boeuf
Fillet steak served with a peppercorn sauce

Filet de Bar a la Planche
Grilled fillet of Sea Bass served with meuniére sauce

All main courses will be accompanied by a fresh selection of vegetables and potatoes
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Pudding Traditionnel de Noél Chariot de Desserts
Traditional Christmas pudding A selection of sweets from the house sweet trolley
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Coffee will be served with chocolate truffles, after dinner
chocolate mints and mince pies

Please make staff aware of any allergies or dietary requirements*
Prices are inclusive of VAT
A discretionary 12.5% service charge will be added to your final bill*



