
CHRISTMAS DINNER EVE MENU 
4 courses £80 

FIRST COURSE 
Spiced butternut squash velouté with ham hock  

STARTERS 
King prawns with chorizo, saffron and fennel salad 

Or 
Roast Guinea fowl and wild mushroom terrine,  

 Sauternes jelly, toasted brioche 
Or 

Loch Duart salmon gravadlax, raw beetroot salad,  
creme fraiche and Keta caviar 

MAINS 
‘Goodfellows Fish Christmas dinner’  

Roast cod with ‘pigs in blanket’  
parsnips with chestnut and bacon, sage jus 

Or 
Roast Sirloin of beef with peppercorn sauce,  

potato Rosti and French green beans     
Or  

Gratin of smoked salmon and scallops with a citrus and 
lemon thyme sauce, asparagus and caviar 

DESSERTS 
Dark chocolate and orange tart, 

pistachio ice cream  
Or 

Christmas Trifle with sherry and raspberries 
Or 

Selection of cheeses with apple chutney 

TEA OR COFFEE - £5 
  

Tea, coffee or hot chocolate with 
Brandy truffles 


