
CHRISTMAS DAY LUNCHEON

Portland Crab, Cucumber  
– watermelon, lime gel

Atlantic Lobster Brandy Bisque
– Oscietra caviar

Ruby Buck’s Fizz Sorbet

Poached Supreme of Halibut – squash ribbons, swiss chard, saffron butter sauce

‘Leicestershire’ Bronze Turkey – traditionally roasted 
– sage and chestnut stuffing, devils on horseback, chipolata,                                     

cranberry and bread sauces

Beef Wellington – woodland mushrooms, spiced cabbage, winter red kale, 
port wine and blackberry jus

Glazed Carrots and Parsnips, Brussels Sprouts and Chestnuts, 
Goose Fat Roast Potatoes, Creamed Potatoes

The George’s Christmas Pudding
Brandy butter – Rum sauce – Drambuie cream

Mango Pavlova
– passion fruit sorbet, stem ginger crème Anglaise

Dark Chocolate and Hazelnut Torte
–  vanilla gelato

English Cheeses from The Trolley
 

Coffee
Sweetmeats – Turkish Delight – Petits Fours 

£250 per person
Subject to changes
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