BOXING DAY

IN THE GRAND HOTEL
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Sl ATHIELS

ROASTED ROOT
VEGETABLE SOUP

HERB OIL, CHESTNUT CRUMB, ARTISAN
BREAD & BUTTER

DUCK LIVER & ORANGE
PATE

TOASTED SOURDOUGH, MULLED APPLE
CHUTNEY, ROASTED FIG
& WATERCRESS SALAD

CLASSIC KING PRAWN
COCKTAIL

ARTISAN BREAD, AVOCADO,
TOMATO & CUCUMBER TIMBALE

CRANBERRY & APRICOT
WREATH

WHIPPED FETA, WILD FLOWER HONEY
& ROSEMARY CRUMB

CRISPY TEMPURA
BROCCOLI

SPROUT, CRANBERRY & APRICOT SALAD

ORDERING.

MAIN COURSE

NORTHUMBRIAN TURKEY

ROASTED POTATOELS, YORKSHIRE
PUDDING, CREAMED SPROUTS, PIGS IN
BLANKETS & RICH TURKEY GRAVY

PAN ROAST COD

LEMON BRAISED POTATOES, SAUTEED
WINTER GREENS & WHITE WINE CREAM
SAUCE

HONEY GLAZED GAMMON

ROASTED POTATOES, YORKSHIRE PUDDING,
CREAMED SPROUTS, PIGS IN BLANKETS &
RED WINE JUS

ROASTED TOPSIDE
@)% e B

ROASTED POTATOES, YORKSHIRE PUDDING,
CREAMED SPROUTS, PIGS IN BLANKETS &
RED WINE JUS

£ ESiLIadiess(@iasskd
WELLINGTON

BRAISED RED CABBAGE, SAUTEED
SPROUTS & RED WINE JUS
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