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Starter

Traditional home smoked salmon, gribeche, lemon and brown bread
L =)
Broccoli and stilton soup with toasted almonds
>
Mini.game turnover with piccalilli

Main Course

Roast Herefordshire sirloin of beef, fondant potato, creamed wild mushrooms,
cabbage and bacon, roasted honey carrots

W)

Roasted Bronze turkey with apple, sage and cranberry stuffing, chipolata, potato

fondant and seasonal veg
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Leek, gruyere and mustard tart, poached hens egg, mustard hollandaise glaze, spinach
and walnuts e

Followed by champagne sorbet

Dessert

Christmas pudding parfait, hot beignet, brandy butter foam.
&)
Lemon and pine nut parfait with'winterberry compote, vanilla cream and almond tuille
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Selection of cheese from the cheese board

25th December 2010 4/courses: £49.00 per person
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T: 01452 813688 E: reservations@cotswolds88hotel.com



