
Christmas menus 
2009 

North Walk House 
 

Christmas Eve 
 

On arrival (3-4pm) hot mulled wine and homemade mince pies in the lounge 
 

Dinner 7pm 
 

To start: 
Mushroom and Sherry Soup 

 
Mains 

Choice of either: 
Whole, wild, line-caught Appledore Sea Bass with aromatic ginger, garlic and 

spring onion stuffing and soya glaze with Bistro Salad Vinaigrette 
Or 

Tender Exmoor Organic Lamb Rump pan-fried with rosemary and garlic and 
served with a redcurrant and red wine reduction. 

With garlic sautéed spinach 
 

Mains served with Gratin of local potatoes 
 

Dessert 
Pears Poached in red wine & Chocolate Chestnut Cake with crème fraiche 

 
Coffee and homemade chocolates in the lounge 



 
Christmas Day 

 
Breakfast 8 – 9 am. 

 
Christmas Dinner 

2:30 - Sherry and nibbles in the lounge 
 

3pm - Festive Dinner 
To start: 

Cranberry Borscht with crème fraiche garnish 
- 

Smoked Trout from the Taw Valley with lime dressing on a bed of rocket 
- 

Sorbet to clear the palate 
 

Mains 
Organic Norfolk Black Turkey from Six Brothers Farm, Somerset 

Sage and Apple Stuffing 
Homemade Cranberry Chutney 

- 
Organic Rolled Sirloin of Beef from Hindon Farm, Exmoor 

Horseradish Sauce 
 

Served with Potatoes and Root Vegetables roasted in Goose Fat 
Brussels Sprouts and Chestnuts 

Carrots in butter and parsley 
Braised Red Cabbage 

 
Dessert: 

Flambe Figgy Pudding with Brandy Butter 
 

Exmoor Cheese Board with fresh fruit & Port 
 

Coffee and Chocolates in the Lounge 



 
8 pm Cold Buffet 

Honey roast ham from Hindon Organic Farm 
Selection of mustards & pickles 

Bread 
Green salad 

Fruit 
Homemade Christmas Cake 



 
Boxing day 

 
Breakfast 8-9 am 

 
Hot & Cold Buffets: 

 
Hot Whole Wild Salmon with grain mustard and sweet pepper garnish 

 
Cold meats: turkey, ham and beef 

 
Potato Salad 
Green Salad 

Sicilian Aubergine Parmigiana 
French Bean Vinaigrette 

Fresh bread 
 

Desserts: 
New York Cheesecake 

Christmas Cake 
Exmoor Cheese Board 

Fruit 
 

Note: These menus may be changed due to availability of produce. 

 
 


