
STARTERS

MAINS

CELERIAC, PARSNIP & APPLE SOUP 
Roast Hazelnut & Truffle Oil, Crispy Pancetta Soldiers 

PAN FRIED SALT & PEPPER SQUID 
Sweet Chilli & Coriander Dip 

DUCK LIVER PARFAIT 

Red Onion Marmalade & Cranberry Port sauce 

TRADITIONAL ROAST TURKEY
served with All the Trimmings

ROAST PORK LOIN STUFFED WITH APRICOTS 
Red Cabbage Confit, Apple & Cinnamon Sauce 

PAN FRIED FILLET OF SEABASS 
Sautéed New Potatoes, Saffron, Leek & Artichoke Sauce 

CHAR GRILLED 12OZ SIRLOIN STEAK (£5 SUPPLEMENT)
Classic Garnish, French fries

CHESNUTT, SPINACH & BLUE CHEESE EN CROUTE (V)
Sizzled Sprouts with Pistachios & Pomegranate 

DESSERTS

TRIO OF GUERNSEY ICE CREAM
Chocolate Sauce

TRADITIONAL CHRISTMAS PUDDING
Brandy Sauce 

SELECTION OF “FLEUR” CHEESE BOARD 
Apple Chutney, Grapes & Biscuits 

All served with Roast Potatoes & Chefs Vegetables

CHRISTMAS PARTY
£ 2 7 . 5 0  P E R  P E R S O N

COMBO OF DEEP FRIED CHEESES (V)
Served with Mulled Wine, Cranberry & Fig Chutney 

WARM CHOCOLATE BROWNIE
Vanilla Ice Cream

MULLED WINE CRÈME BRULÉE
Cinnamon Shortbread

ANY DIETARY REQUIREMENTS CAN BE CATERED FOR, PLEASE MAKE US AWARE IN ADVANCE

“FLEUR” SEAFOOD COCKTAIL 
Marie Rose Sauce  

BUTTERNUT SQUASH & WILD MUSHROOM RISOTTO (VE) 
With Parsnip Crisps 

ROSEMARY CHICKEN & MUSHROOM TAGLIATELLE 
Dressed wit Truffle Oil & Parmesan Shavings 

SPECIAL OVERNIGHT STAY RATE FOR PEOPLE ATTENDING CHRISTMAS 

PARTIES STARTING FROM JUST £60 FOR 2 PEOPLE B&B 


