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FLITWICK MANOR

HOTEL & RESTAURANT

Christmas Day Lunch

Six Course Menu
£105.00 per person

Wild Mushroom Cappuccino with White Truffle Oil (V — GS - DF)
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Salmon and Crayfish Fishcakes
Saffron Hollandaise and Crispy Leeks (GSA)

Chicken Liver Parfait
Toasted Brioche, Plum and Apricot Chutney (GSA)

Beetroot Carpaccio, Poached Pear
Caramelised Walnuts and Balsamic Reduction (GS - DF)
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Bronzed Turkey Breast
Roast Potatoes, Pigs in Blankets, Seasonal Vegetables,
Cranberry, Sage and Chestnut Stuffing, Port Jus (GSA)

Oven Roasted Loin of Cod, Mussel and Prawn Risotto
Samphire and Shellfish Bisque (GS)

Portobello Mushroom, Spinach and Stilton Wellington
Roast Potatoes, Seasonal Vegetables, Tomato Butter Sauce (V)
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Champagne and Elderflower Sorbet (V — DF — GS)




Traditional Christmas Pudding
with Cranberry Compote and Brandy Creme Anglaise

Baileys and Fudge Cheesecake with Raspberry Jus and Hazelnut Crumb (GS)
Pavlova with Chantilly Cream and Spiced Winter Berries (GS)
Selection of Cheese

Homemade Chutney, Celery, Fig, Grapes & Biscuits (GSA)
Additional £4.50 per person
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Tea, Coffee and Mince Pies
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Pre order required 14 days prior to event.

Allergen Information

V = Vegetarian. VG = Vegan GS = Gluten Sensitive. DF = Dairy Free. GSA = Gluten Sensitive Available
DFA = Dairy Free Available




