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STARTERS s,

House Smoked Salmon, F}%
Fennel & Orange Salad, Caper Salsa %

Pear & Raisin Chutney, Brioche
L

Y
-
' or
. Chicken Liver Pate,

-
..

[ J
D

Roast Root Vegetable Soup,
Honey Creme Fraiche, Garlic Oil *

%

Pear & Champagne Sorbet X

MAIN DISHES

Traditional Turkey & Ham,
Apricot & Herb Stuffing, Creamed Potato,
Merlot & Cranberry Gravy
or
* Slow Cooked Rib of Hereford Beef,
Pomme Puree, Garlic Confit, Roast Carrots, Tender Broccoli
* Red Wine Jus
or o
Fillet of Seabass,

Crushed Potato, Buttered Greens,

*J . Tartar Style Beurre Blanc, Herb Oil
P DESSERTS
?f Roganstown Dessert Plate

Christmas Pudding, Apple & Pear Crumble
Chocolate Truffle Tart

3

Tea, Coffee, Mince Pies
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