GRANGE

Christmas Day 2009

A traditionally special lunch served in the Rose Room
at 12.30pm or 1.30pm,
or in the Restaurant at 1.00pm.

Smoked salmon, tuna and lemon sole terrine, tiger prawns,
truffle and chive dressing.
or
Festive fruit tree, cranberry bauble, hot mulled wine.
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Parsnip and parsley potage.
Slices of succulent roast turkey, chestnut stuffing,
bacon chipolata sausage and gravy.
or
Butternut squash, spinach and chestnut tartlet
glazed with Yorkshire blue cheese.
or
Pan fried Givendale beef fillet, forest mushroom
and Madeira sauce.
or

Grilled Skipsea seabass fillet, saffron, lobster and dill.
Rich Christmas pudding
served with rum sauce and brandy butter.
or
Chocolate delice, white chocolate snow flake, cherry coulis.
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Coffee and fresh cream Tickton Truffles.

Price of lunch £75 Children under 12 £37.50
A £25 per person deposit confirms your table.
Balance of payment, together with full menu and wine choices
to be given by December Ist.
Please may we ask you to arrive 30 minutes prior to your sitting time.
We regret that deposit and final payments are non-refundable.



