he George Lambourn

CHoriitrrocos
MENU

STARTER
Vegetable Soup
with toasted bread roll
Scotch Egg
with apple slaw and a honey, mustard dressing
Prawn and Crayfish Cocktail
on a bed of baby gem with pea puree
Goats Cheese and Caramelised Onion Tart
with a balsamic glaze
MAIN
Traditional Turkey and Ham
with cranberry stuffing & all the seasonal trimmings
Pan Seared Sea Bass
with samphire, dauphinoise potatoes and white wine sauce
Roasted Vegetable Pativier
with buttered mash & seasonal veg
Roast Sirloin of Beef
with Yorksire pudding & all the seasonal trimmings

DESSERT

Christmas Pudding

with Chantilly cream
Lemon Posset
with shortbread

Baileys Cheesecake

with a ginger infused biscuit base
Cheese Board
selection of cheese with crackers and fruit & dips

N |
7r -~ GLASS OF MULLED WINE OR PROSECCO ON ARRIVAL
2 course £32.95 | 3 courses £36.95 The Q‘é’rge




