
  

 

Christmas Day Lunch 2023 
£74.95 pp 

 

Homemade Butternut Squash, Sweet Potato and Roasted Pepper Soup (gf) 

Chilled Fan of Melon dressed with Fresh Fruit drizzled with a Port and Lemon Syrup (gf) 

Bridlington Bay Lobster and King Prawn Cocktail in a Lemon and Dill Mayonnaise served on a 
bed of crisp shredded Lettuce (gf) 

 

Chef’s Homemade Duck, Orange and Cointreau Pate served with Apple Chutney and 
 Melba Toast 

 
Camembert in a crispy Crumb deepfried and served with a Cherry Compot 

 
**** 

Refreshing Fruit Sorbet (gf) 

**** 

Fillet of Seabass grilled and served with a Fennel and Pernod Sauce 

Roast Turkey Breast served with the Traditional Manner  
with Chipolatas wrapped in Bacon, Seasoning and Rich Pan Gravy (gf) 

 

Loin of Pork stuffed with an Apricot and Almond Stuffing with a Caraway Seed served with a 
light Gravy 

 

 Roast Duck Breast served with a Cherry & Brandy Sauce 

 

Vegetarian:  Mushroom, Brie and Cranberry Wellington                                                                                                  
served with a Creamy Mushroom Sauce 

 

                                            served with Seasonal Vegetables and Potatoes 

**** 

Homemade Christmas Pudding served with Rum Sauce (gf) 

Meringue Cloud served with Fruits of the Forest and Chantilly Cream 

Expanse Charlotte Russe  

Chocolate Nemesis (gf) 

Cheese and Biscuits 

Various Dairy Ices (gf) 

**** 

Tea or Coffee served with Mince Pie 
 

 

(gf) Dishes which can be prepared gluten free, please indicate this when ordering your meal. 

(v) Vegetarian option. 



 


