Camelia

VisitEngland

H:i© T.E L

% Christmas Day Lunch Menu

Starters
Pumpkin Soup with Blue Cheese and Toasted Sourdough (v)
Prawn Cocktail and Salmon with Avocado and Marie Rose Dressing

Beef Tartare, Cured Egg Yolk , Toasted Sourdough
King Prawns, Lemon & Chilli Butter, Spring Onion & Crusty Bread

Deep Fried Goat Cheese Ball , Cranberry Sauce , Rocket Pesto

Mains

Roast Turkey Crown, Cranberry Stuffing , Maple Glazed Chipolata, Winter Vegetables, Yorkshire
Pudding, Gravy

Beef Fillet , Potato Terrine , Red Onion Gel , Wild Mushrooms, Primitivo Wine Jus
Homemade Prawns and Burrata Ravioli, Bisque , Lemon and Sage dressing
Seabass Fillet , Balsamic Glazed Mediterranean Vegetables, Orange Beurre du Blanc

Mushroom and Cashew Nut Wellington (Ve)

Desserts
Christmas Pudding with Brandy Sauce
Chocolate Fondant, Salted Butter Caramel Sauce , Toasted Hazelnut
White Chocolate and Cinnamon Cheesecake and Orange

A Selection of Cheeses
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(Children’s and Vegan menu available on request)
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