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CHRISTMAS DAY LUNCH

Smoked Scottish Salmon, Prawns and Crab Salad
With a Lime and Chive Mayonnaise

Crown of Canteloupe Melon with Pearls of Honeydew Melon and Watermelon
Served with Créme Fraiche and Fresh Figs

Cream of Spiced Parsnip and Butternut Squash Soup
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Champagne Sorbet
or
Local Scallops Poached in a Rich Lemon and Dill Cream Sauce
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FROM THE CARVERY

Roast Devon Ruby Red Sirloin of Beef
Served with Yorkshire Pudding & Creamed Horseradish

Roast Devonshire Turkey
With Traditional Herb Seasoning & Chipolata Sausage

Pan Fried Barbary Duck Breast
With a Gin and Juniper Berry Sauce

Sauteed Whole Dover Sole
With Au Buerre Sauce

Aubergine, Tomato and Mozzarella Cheese Tower
With a Rich Tomato and Basil Sauce

Accompanied by an array of Seasonal Vegetables & Potatoes
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Individual Brandy Soaked Christmas pudding with Clotted Cream
White and Dark Chocolate Torte on a Homemade Marble Base
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Exotic Tropical Fresh Fruit Salad Served in a Crisp Tuile Basket with Clotted Cream

A Selection of Local Cheeses
Including White Stilton with Apricots and Sharpham Garlic and Chive Cheddar
with Caramelised Onions served with Cheese Charcoal Biscuits
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Freshly Brewed Filter Coffee, Mince Pies & Petit Fours

£75.00

per person




