ﬁ:% Christmassey Sunday Lunch g%
« 19t December 2010 &
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(ét%: Cream of Mushroom Soup {i
o Melon Cocktail &
© A Salad of Prawns and Crayfish with Marie Rose Sauce ©
o Deep Fried Camembert o
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{i Roast Turkey with Baked Ham, Chipolata Sausage, Savoury Stuffing and Cranberry Sauce {i
& Roast Sirloin of Beef with Yorkshire Pudding &
© Fresh Supreme of Salmon with Hollandaise Sauce o
o Ratatouille Rosti Bake &
@. Somerset Brie and Beetroot Tart (ﬁi
(f.i Roast and New Potatoes (ﬁl
154 Garden Peas o
“3.1 Brussels Sprouts “3«1
E% A Puree of Carrot and Swede :‘%.
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ey Christmas Pudding with Devonshire Cream "y
Yy White Chocolate and Raspberry Cheesecake o™
(f? Fresh Fruit Salad with Devonshire Cream f‘?
ﬁs“? Luxury Ice Creams — Vanilla, Strawberry, Chocolate, Caramel and Mint; oy
{i Refreshing Sorbets—Lemon, Mandarin and Raspberry ({i
© — try them with Clotted Cream &
(%‘ A Platter of Cheese and Biscuits with Celery and Grapes 1&%
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o~ Coffee and Chocolate Mints o~
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