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HOTEL

CHRISTMAS DAY
LUNCH MENU

STARTERS
Butternut Squash and Sage Arancini
Crisp Risotto Balls with Parmesan and Garlic Aioli

Spice Lentil and Sweet Potato Cakes
with Coriander Chutney

Wild Mushroom Crostini
with Tarragon Cream Sauce and Crisp Herbs

MAINS
Roast Leg of Lamb
with Garlic & Rosemary Crust, Minted Pea Purée, Roast
Potatoes, and a Red Wine Jus

Whole Roast Sirloin
with Parsnip Purée, Yorkshire Pudding, Seasonal
Vegetables, and a Horseradish Cream Jus

Festive Roast Chicken
Stuffed with Chestnuts and Sage, Served with
Hasselback Potatoes, Sprouts with Pancetta, and a
Cranberry Jus

Mushroom and Chestnut Wellington Sz

with Roasted Root Vegetables, Caramelized Onion
Purée, and a Madeira Reduction

Yz Vegan
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DESSERTS
Christmas Pudding Parfait
with Brandy Anglaise and Crisp Tuile

Chocolate Yule Log
with Spiced Orange Cream and Candied Zest

White Chocolate and Gingerbread Cheesecake
with Mulled Berry Compote




