
TThhee  CCrroowwnn  IInnnn  aatt  FFiinngglleesshhaamm  

CChhrriissttmmaass  DDaayy  MMeennuu  
A Choice of Starters 
Celeriac & Apple Soup 
Homemade with our own apples and served with crusty bread 
 

Trio of Smoked fish 
Smoked Salmon, Mackerel & Trout Trio of Fish served with Horseradish & Lemon Cream 
 

Game & Smoked Bacon Terrine 
Pigeon, Pheasant ,Partridge & Smoked Bacon Terrine served with Port & Red Onion Compote & crusty Bread 
 

Goats Cheese Bruschetta 
Goats Cheese bruschetta served with a Cumberland Sauce 

 

Followed By 
Blood Orange Sorbet 
 

A Choice of Main Course 

 

Roast local Turkey  
Served with all the trimmings   
 

Roast Goose 
Served with all the trimmings 
 

Stuffed Pimentos 
Homemade Pimentos stuffed with feta & olives and served with wild rice & a roasted tomato couli 
 

Monkfish rapped in Panchetta 
Delicious Monkfish rapped in Panchetta served with pesto mash and sauce veirge    
 

Pork Belly 
Cider braised Pork Belly served with thyme roasted potatoes and vegetables 

 

A choice of Dessert 
Home made Christmas pudding 
Served with a Choice of Brandy Sauce or Fresh Local Cream  
 

Cinnamon Bruleé  
Served with a pistachio biscotti  
 

Mulled Wine & Blueberry Cheesecake 
Blueberry Cheesecake served with a Mulled Wine ? 
 

White Chocolate & Baileys Parfait 
Iced white chocolate & baileys Parfait served with hazelnut shortbread 
 

Finish with …. 
Tea or Coffee and home made Petit Fours 
 

£49.95 per person – £19.95 child under 12 years old 

Pre-Book only – Form on reverse 

£20 non refundable deposit per person required on booking 
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