
 C H R I S T M A S  D A Y  L U N C H

TRADITIONAL ROAST BRONZE TURKEY WITH ALL THE TRIMMINGS
Apricot  and  Chestnut  Stuf f ing ,  Cranberry  In fused  Turkey  Jus ,  

P igs  in  Blankets ,  Brusse l  Sprouts ,  Roasted  Root  Vegetables ,  Goose  Fat  Roast  Potatoes

SALMON AND SPINACH EN CROUTE 
 Clam Beurre  Blanc ,  Saf f ron  Braised  Cocot te  Potatoes ,  Savoy  Cabbage ,  Baby  Carrots

SWEET POTATO,  ROASTED BEETROOT AND PUY LENTIL WELLINGTON
Shaved  Fennel ,  Watercress ,  Cherv i l ,  Chive  Dress ing

S T A R T E R S

M A I N S

D E S S E R T S
HOMEMADE CHRISTMAS PUDDING

Brandy  Angla ise

RED WINE POACHED WILLIAMS PEAR
Honeycomb Ice  Cream

CHICKEN LIVER AND FOIE GRAS PARFAIT
Toasted  Br ioche ,  Apple  and  Date  Chutney

GIN AND BEETROOT CURED SALMON
Whipped  Goats  Curd ,  Baby  Leaf  Sa lad

Jerusalem Art i choke  Ve louté

Blood  Orange  Sorbe t

Warm Mini  Mince  Pies

Please  enquire  i f  you  require  in format ion  about  a l lergens .  

#a lexandermoments  @alexanderhouse
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 PAN ROASTED TURBOT
Pomme Purée ,  Romanesco ,  Smoked  Caul i f l ower  Puree ,  Chardonnay  Sauce

F I S H


