
 
 

Christmas Day 2009 Lunch Menu 

Festive canapés on arrival 

◊◊◊◊◊◊ 

Creamed Hallwood Farm turnips with artichoke 
crisps, truffle oil and herbs  

Seared tuna loin on a crab and coriander 
remoulade with a crispy fennel, tomato and herb 

dressing 

Terrine of duck and foie gras with pear chutney, 
toasted home made bread and salad 

◊◊◊◊◊◊ 

Red pepper sorbet with 21 year old Balsamic 

◊◊◊◊◊◊ 

Your choice of slowly roasted locally reared 
turkey, rib eye of beef or goose 

 served with traditional Christmas vegetables 
and accompaniments 

Pan fried fillet of North Devon turbot on crushed 
anya potatoes with a mussel vinaigrette 

Risotto of Hallwood Farm vegetables with 
shaved truffle, panko coated hen’s egg and 

parmesan 

◊◊◊◊◊◊ 

Great British cheeses with quince paste and 
lavosh 

◊◊◊◊◊◊ 

Christmas pudding with brandy sauce and Devon 
clotted cream 

Bitter sweet chocolate tart with glazed chestnuts 
and Bailey’s ice cream 

Selection of home made ice cream and sorbet 

◊◊◊◊◊◊ 

Mince pies, Christmas cake and coffee or teas 

Five course lunch with canapés, mince 
pies, Christmas cake and coffee £65.00 


