
CHRISTMAS MOORLANDER LUNCH MENU

TO START

BUTTERNUT SQUASH AND SWEET CHILLI SOUP

SMOKED SALMON WITH A SALAD OF CUCUMBER AND DILL, AND WHITE CRAB MAYONNAISE 

MELON FAN TAIL ON CINNAMON PEAR COMPOTE 
WITH MULLED WINE SORBET AND FIG COULIS 

BREADED CAMEMBERT SERVED AND GOOSEBERRY CHUTNEY

********

MAIN COURSE SELECTION

BUTTER ROASTED TURKEY BREAST WITH ALL THE TRIMMINGS

PAN ROASTED PARTRIDGE WITH A PORT WINE SAUCE AND REDCURRANT JELLY 

ROAST BROMPTON BEEF WITH YORKSHIRE PUDDING AND HORSERADISH CREAM 

GRILLED FILLET OF MULLET WITH A GINGER, LIME AND CORIANDER BUTTER

MUSHROOM STROGANOFF WITH RICE, SPINACH AND CASHEW NUTS

********
SEASONAL VEGETABLES AND POTATOES ACCOMPANY ALL 

MAIN COURSES 

********

DESSERT OR CHEESE

TRADITIONAL PLUM PUDDING WITH BRANDY SAUCE 

VANILLA CHEESECAKE WITH WINTER SPICED BERRIES AND CREME FRAICHE

EXOTIC FRUIT SALAD WITH RUM AND RAISIN ICE CREAM  

YORKSHIRE CHEESE BOARD 

********
FRESHLY BREWED YORKSHIRE TEA OR COFFEE SERVED WITH 

 WARM MINCE PIES AND CHOCOLATE TRUFFLES 


