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CHRISTMAS
DAY
DINNER
MENU

Saturday
25th December

For bookings and information please contact:
0151 709 7050
christmas@theliner.co.uk
or visit: theliner.co.uk

Glass of Champagne
~

(v) (vg) (gf)
Chopped coriander

(v)

Balsamic shallot coulis, rocket oil

Set sour cream, watercress, dill

Sticky fig and Granny Smith jam, oat cakes
y

Pork, sage, and caramelized red onion stuffing,
pigs in blankets, honey parsnips, glazed carrots,
rosemary and thyme roast potatoes, rich roast gravy

Rosti potato, buttered savoy cabbage, roasted vine tomato,
peppercorn and Dijon sauce

Crushed new potatoes, Winter greens, smoked bacon and
sweet pea sauce

(v) (vg) (gf)
Garlic roasted sweet potato and red onion,
pine nut, cranberry glaze

A

Warm brandy sauce

Vanilla Cream

Winter berries, broken torched meringue

(v) (vg) (gf)
Winter berry coulis



