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                                                            Trinity Christmas
Appetisers                                                                       
Smoked Salmon and cream cheese bagel with Caramelised Red Onion and Rocket dressing.

Beetroot cured Severn and wye salmon, heritage beetroot, horseradish cream, Jerusalem artichoke velouté, roasted artichoke, truffle mascarpone Crispy beef fritta, forest mushroom fregola, caramelised onion puree.
Main Course                                                                     
Bronze Turkey, Yorkshire Puddings, roasted seasonal vegetables, traditional garnish, Newlyn line caught Cod, Alaskan Prawn and Pearl barley Risotto, Confit Gressingham Duck leg, braised red Cabbage, quince pumpkin and chestnut open ravioli, Roasted Mushrooms.
DESSERT
Milk chocolate and Hazelnut delice, clementine sorbet, hazelnut tuille, traditional Christmas pudding, gingerbread ice cream, nougatine, selection of British and European cheese, spiced apple chutney, crackers.
Mince pies & cognac chocolate truffles.

Adults £75| Children £37.50
For special dietary requirements or allergies who may wish to know about the food ingredients used, please ask a member of staff. A 12.5% discretionary service charge will be added to your bill.
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                Beverages and Wines
Eggnog ……. £7
Cranberry Juice …… £3
Soda water and Lemon juice… £2.50
Mulled Wine …. Bottle £65
Mulled Wine glass £16.75

Complementary glass of Champaign on arrival [image: ]
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CHRISTMAS CAROLS by various artists from 5 pm onwards.
Reference:

Welcome to LXR - Legendary Luxury in Unexpected Locations. https://lxrhotels3.hilton.com/lxr/.   
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