
L O R D ’ S  TAV E R N

F E S T I V E  M E N U
2  C O U R S E S  &  A  G L A S S  O F  C L O U DY  B AY  S PA R K L I N G  W I N E ,  M I N C E  P I E S  &  C O F F E E / T E A � £ 3 5  P E R  P E R S O N 

3  C O U R S E S ,  &  A  G L A S S  O F  C L O U DY  B AY  S PA R K L I N G  W I N E ,  M I N C E  P I E S  &  C O F F E E / T E A � £ 4 5  P E R  P E R S O N 

H O N E Y  R O A S T E D  PA R S N I P  &  C H E S T N U T  S O U P
with garlic bread rolls

C U R E D  S A L M O N  W I T H  C O C K TA I L  P R AW N S
pickled salad & herb crème fraiche

H A M  H O C K  &  A P R I C OT  T E R R I N E
piccalilli & grilled sourdough bread

 
R O A S T E D  B E E T R O OT  &  G O AT  C H E E S E  S A L A D
walnut, rocket & honey-mustard vinaigrette

R O A S T E D  N O R F O L K  S T U F F E D  T U R K E Y  B R E A S T
pigs in blanket, confit leg of turkey & mustard jus

H E R B E D  L A M B  R U M P
grilled baby gem, shallot puree, garden peas & mint jus

S E A R E D  S E A B A S S  F I L L E T
mussels, roasted squash & saffron cream sauce

S T U F F E D  G N O C C H I  W I T H  R I C OT TA
grilled asparagus, spinach & creamy tomato sauce

All main courses accompanied by - honey roasted carrots, 
parsnips, roast potato and Brussel sprout 

S TA R T E R M A I N  C O U R S E

D E S S E R T

C L A S S I C  C H R I S T M A S  P U D D I N G
homemade custard 

 

C H O C O L AT E  &  O R A N G E  B A K E D  C H E E S E C A K E
wild berry compote

A P P L E ,  C R A N B E R R I E S  &  M I X E D  S P I C E  C R U M B L E
vanilla ice cream 

  

T E X T U R E  O F  E N G L I S H  C H E E S E
grapes, crackers, celery & tomato chutney


