
Christmas Day Lunch Menu

Champagne & Canapés on arrival

£130.00

www.cherryhouserestaurant.co.uk

(including VAT)

A Mosaic of Finest Severn & Wye Smoked Salmon, Smoked Trout, Smoked Mackerel &
Asparagus, Dressed with a Tomato & Chive Salsa

Homemade Duck & Grand Marnier Terrine
Served with Toasted Brioche & a Kumquat Compote

A Compression of Melon & Exotic Fruits served with a Raspberry Coulis & a Refreshing
Mango Sorbet

Cream of Butternut Squash, Sweet Potato & Capsicum Soup,
Flavoured Lightly with Coconut Milk

Grilled Fillet of Seabass Dressed on a Pillow of Vegetable Ribbons with a Dijon Mustard &
Dill Sauce, Garnished with Seared Scallops

Traditional Roast Norfolk turkey
Served with Chestnut Seasoning, Cranberry Sauce, Pigs in Blankets, & Watercress

Tournedo of British Beef Nestled on a Bed of Red Onion Confit
Glazed with Stilton & Cordoned with a Rich Port Wine Sauce

Canon of English Lamb, Garnished with a Garlic Spinach Timbale
Accompanied by a Rich Red Wine & Rosemary Jus

Vegetarian
A Potato & Mushroom Rosti, Topped with Wild Mushrooms & Asparagus, Finished with a

Soft Poached Duck Egg & Parmesan Shavings

All Main Courses are served with a Selection of Fresh Seasonal Vegetables, Chateau & Dauphinoise Potatoes

 A selection of farmhouse cheeses with homemade fruit bread

Your Choice of Freshly Prepared Desserts

Coffee
Mince Pies
Petit Fours

All Food served in this restaurant is freshly prepared in our own kitchen...
We are happy to adjust our dishes to meet any dietary requirements you may have

If you have any concerns regarding allergens, please raise them with a member of staff prior to ordering.
For parties of 6 or more, a discretionary service charge of 12.5% will be added to the bill, all of which is shared among the staff.


