Sample Christmas Mini-Break Menus
Boxing Day Platter
Carved Honey-roast Ham
Sliced rare Sirloin of Beef
Sliced Turkey Breast
Roasted Vegetable and Feta Tart
Piccalilli, Mustard & Cranberry sauce
Bubble and Squeak
Chestnut Stuffing
New Potato Salad
Mixed Green Salad
Tomato, Mozzarella and Basil Salad
Homemade Coleslaw
Homemade Breads

Something Sweet to finish
Chocolate Tiramisu
coffee-soaked sponge, vanilla mascarpone cream and grated milk chocolate

£18.50
Upgrade to Oysters
A platter of 3 Fresh Oysters served on crushed ice with Shallot Vinegar, Tabasco Sauce and Lemon
Wedges, with a glass of Piper Heidsieck Champagne.
£22.50 per person
*This is an optional extra that must be pre-ordered

Please note - If anyone in your party has any dietary requirement or allergies, please inform us
when booking or placing your order.

brunch menu

to Start
Freshly-squeezed Fruit Juices, Tea & Coffee
Toast from Homemade Bread
Warm Danish Pastry Selection
Fresh Fruit Platter
Glass of Prosecco

to Follow, a Choice of
Eggs Benedict
2 toasted muffins, topped with soft poached eggs, crispy smoked bacon and hollandaise sauce
Eggs Royals
2 toasted muffins, topped with smoked salmon, soft poached eggs and hollandaise sauce
Eggs Florentine
2 toasted muffins, buttered wilted spinach, soft poached eggs and hollandaise sauce
The Full English
Pork sausage, smoked bacon, hash brown, eggs cooked to your liking, mushrooms and grilled tomato with toast
Kedgeree
Lightly curried smoked fish, with soft boiled eggs and rice
Smoked Haddock Rarebit
Poached fillet of haddock, served on toasted ciabatta, topped with soft poached egg and cheese sauce
Smashed Avocado
and balsamic cherry vine tomatoes served on toasted muffins ( VG)
Filled Toasted Bagel
Smoked streaky bacon with cream cheese and tomato
Or
Smoked salmon and dill cream cheese
Or
Bbq tofu, soft cheese, tomato and roquette (VG)

Please note - If anyone in your party has any dietary requirement or allergies, please inform us
when booking or placing your order.

