Christmas Day at The Flushing Inn
A very hearty welcome from all the Flushing Family
Upon arrival:
We shall introduce you to our Christmas Day Champagne
“H. BLIN” Brut NonVintage”
Whilst we await the arrival of all our guests please introduce yourselves to your table
companions and enjoy another glass of champagne.
When everyone has arrived the 48" Christmas Day Luncheon at The Flushing will commence

Christmas Day Menu Christmas Day Wines

“Heather’s Christmas Fish Platter” Rully 2006

Cold lobster and langoustine in a dill and mayonnaise sauce Louis Latour

Served with fresh Gravadlax
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“The Flushing’s Venison Soup”, served with cheese scones Taylors “A Fine White Port”
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The Traditional Christmas Main Dish Chateau Robin 2006

Roasted local Appledore Turkey with accompaniments Lussac St. Emilion

Bacon Rolls, Stuffing and Roasted Potatoes,

assembled with a selection of Fresh Seasonal Vegetables OR

oAk ok “If you prefer to stay with the White Burgundy
Rully 2006”

The “Flushing’s Own Famous Christmas pudding” with
Sheila’s and Heather’s Brandy Sauce and Rum Butter

“OR”
The Flushing’s Christmas Parfait
With a Dark Rum Butter Sauce Gloloalololololol)
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A selection of English Cheese Grahams Late Bottled Port 2003

Fresh Fruit, Dates and Mince pies
TO CONCLUDE
Cafetiere Coffee with our own Home-made Petit Fours and to toast Christmas 2009
Champagne “LOUIS ROEDERER NON VINTAGE”
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THE FLUSHING FAMILY (1960 ****** 2(009)
“A very happy Christmas from all the Family at the Flushing”
Sean, Heather, Tony, Sheila, Louise, Simon, Laura and all the Staff, 25" December 2009
www.theflushinginn.com Email j.e.flynn@btconnect.com

Please see table card for information on our 50" year celebration dinners at the Flushing 1960 - 2010



