
Christmas Day Menu
£145 Per person

 Including a Glass of Champagne and Canapes

Celeriac and Apple Soup (GFA) – Served with crispy shallots, basil oil,

whipped butter and a soup roll
Allergens: Celery, Milk, Gluten

S T A R T E R

Goats Cheese, Beetroot and Walnut Arancini – Served with beetroot puree,

goat’s cheese cream and crispy sage leaves
Allergens: Milk, Nuts, Gluten, Eggs, Sulphites

Ham Hock and Pea Terrine – Served with apple and fennel slaw and toasted

sourdough
Allergens: Gluten, Mustard

Dill and Mustard Smoked Salmon Gravlax (GFA) – Served with horseradish

crème fraîche pickled cucumber, crispy capers and toasted sourdough
Allergens: Mustard, Fish, Milk, Sulphites, Gluten

Buffalo Cauliflower Bites (GFA)(VG) –  Served with sweet chilli and lime

sauce alongside a side salad
Allergens: Mustard, Gluten (fryer)

V e g e t a r i a n  =  V ,  V e g e t a r i a n  a v a i l a b l e  =  V A ,  V e g a n  = V G ,  V e g a n  a v a i l a b l e  =  V G A ,  G l u t e n  F r e e  =  G F ,  G l u t e n  f r e e
a v a i l a b l e  =  G F A .  P l e a s e  n o t i f y  u s  i n  a d v a n c e  i f  y o u  h a v e  a n y  d i e t a r y  i n t o l e r a n c e s  o r  a l l e r g i e s  w e  s h o u l d  b e  a w a r e
o f .  D u e  t o  o u r  p r o c e s s e s  w e  C A N N O T  1 0 0 %  g u a r a n t e e  a l l e r g e n  f r e e  i n g r e d i e n t s  o r  e n v i r o n m e n t .  W e  d o  o u r  b e s t  t o

r e m o v e  s h o t  a n d  b o n e s  f r o m  g a m e  &  f i s h ,  t h e r e  m a y  h o w e v e r  b e  a  s m a l l  p o s s i b i l i t y  t h a t  s o m e  r e m a i n .



M A I N  C O U R S E

Roast Norfolk Turkey Breast (GFA) – With a sage and onion stuffing,

chipolata sausage wrapped in smoked streaky bacon, roasted potatoes, honey

glazed carrots and parsnips, buttered sprouts and a red wine and thyme jus
Allergens: Gluten, Sulphites, Milk

Sirloin of Beef (GFA) – With a sage and onion stuffing, chipolata sausage

wrapped in smoked streaky bacon, roasted potatoes, honey glazed carrots and

parsnips, buttered sprouts and a red wine and thyme jus
Allergens: Gluten, Sulphites, Milk

Pan Roasted Halibut – Served with champagne velouté, Duchess potatoes,

samphire, buttered spinach and baby carrots
Allergens: Fish, Gluten, Milk, Eggs

Beetroot, Chestnut and Lentil Wellington (V) – With celeriac puree, baby

carrots, tenderstem broccoli and port and cranberry sauce
Allergens: Celery, Gluten, Sulphites

Spinach and Ricotta Ravioli (V) – With stilton and walnut sauce and

finished with roasted walnuts and pears
Allergens: Milk, Gluten, Nuts

D E S S E R T

Traditional Christmas Pudding (GFA) – Served with Crème Anglaise
Allergens: Gluten, Eggs, Milk, Nuts, Sulphites, Soya

Chocolate Yule Log – Served with fresh berries and Chantilly cream
Allergens: Gluten, Eggs, Milk, Soya

Amaretto Crème Brûlée (GFA) – Served with amaretti biscuits
Allergens: Nuts, Gluten, Eggs, Milk

Chocolate and Clementine Torte (GF)(VGA) – Served with

Chantilly Cream and fruits
Allergens:

Apple, Cranberry and Orange Crumble – Served with orange Crème

Anglaise
Allergens: Gluten, Milk

F
reshly Filtered Coffee With Mince Pies

Freshly Filtered Coffee with Mince Pies
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