
For a festive fi ne dining 
experience this year look 
no further than our Clarkes 
Christmas Carte.

Hosted in our Clarkes 
Restaurant, this gourmet à la carte menu 
offers superb locally sourced cuisine in 
stylish surroundings.

This mouth watering selection of fayre has 
also been personally compiled by our Head 
Chef Julie Carey and refl ects her goal of 
offering only the highest quality food in this 
extensive menu.

Also available as private dining 
in our library.

Please see page 18.

VEGETARIAN MENU
Roasted vegetable lasagne with garlic 

cream

Cheese and potato pie encased in leeks 
with a red pepper coulis

Roasted sesame seed pancakes fi lled with 
a creamy garlic mushroom and red onion 

sauce

Roasted red pepper stuffed with plum 
tomatoes and spinach topped with smoked 

cheese

Spicy parsnip and asparagus tart with a 
mild curry sauce

Vegetarian toad in the hole with onion 
gravy

Wild mushroom ragout with nutmeg mash


