
Christmas Lunch at the Shoes 
A glass of champagne, fresh orange juice or mulled wine

Freshly baked white rosemary and granary bread

To start 
Jerusalem artichoke soup with morels

Chicken liver parfait with grape chutney
Smoked Scottish salmon with crab and prawns

Goats cheese crème brulee with parmesan crisp

From the buffet
Salt baked stone bass with buerre rouge

Baked Shackleford gammon with molasses 
Roast Angus forerib of beef with fresh horseradish

Roast Kelly Bronze turkey with fresh cranberry sauce
Ballantine of local duck, pheasant, rabbit and wood pigeon

Puddings, desserts and cheese
Sticky to�ee pudding with clotted cream

Panettone ice cream with wild cherries in kirsch         
Christmas pudding with prune and armagnac ice cream

Cheese board with toasted walnut & sultana bread, quince and �g chutney

To finish
Co�ee, chocolate tru�es, pistachio biscotti

Vegetarian option on request please:
Wild mushroom, fresh chestnut and leek suet pudding,

Ratte potatoes, chard and cep gravy    


