Rolling Mill Christmas Day Lunch Menu

Starters
Smoked Salmon and Prawn Mousse with Avocado Cream and Salad Garnish
French Onion Soup with Cheese Crostini (V)
Game Pate with an Apple Cider Chutney, Toasted Ciabatta and Salad Garnish
Brie and Cranberry Wellington with a Balsamic and Port Glaze (V)

Mains
Traditional Roast Turkey with all the trimmings, Roast Potatoes and Seasonal Vegetables
Roast Striploin of Beef with Yorkshire Pudding, Roast Potatoes and Seasonal Vegetables
Roast Monkfish wrapped in Parma Ham with Crushed New Potatoes, Winter Greens and a
Lemon Caper Butter
Cajun Sweet Potato Roulade with Roast Potatoes, Seasonal Veg and a Paprika Cream Sauce
(GF) (V)

Desserts
Traditional Christmas Pudding with Brandy Sauce (GF)
Hazelnut Semifreddo with a Chocolate Heart topped with Crushed Hazelnut Praline
Tartufo Noccian (GF)
Belgian Chocolate Torte with Salted Caramel Ice Cream
Tarte au Citron with Raspberry Coulis
A Selection of Cheeses with Biscuits and a Red Onion Marmalade

To Finish
Freshly brewed filter coffee and tea

£68.00 per adult / £34.00 per child
(children over the age of 12 will be classed as an adult)

time.
(V) indicates food suitable for Vegetarians
(GF) indicates food that is suitable for Gluten Free diet
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