
CHRISTMAS DAY
STARTERS

CARAMELISED CELERIAC & ONION SOUP [V] [GFO] 
Crème Fraîche, Roasted Hazelnuts, Crusty Sourdough, Jersey Butter

SEARED KING SCALLOPS [GF] 
Champagne & Dill Velouté, Duchess Potato

AROMATIC DUCK SALAD [GF] 
Duck Breast, Pak Choi, Bean Sprouts, Spring Onion,  

Sesame & Soy Dressing, Five Spice Cashews

ROAST FIG & GOAT’S CHEESE TART [V] 
Red Onion Marmalade, Aged Balsamic, Candied Walnuts

MAINS

TRADITIONAL ROAST TURKEY & HAM [GFO] 
Roast Turkey, Honey & Mustard Glazed Ham, Sausage Meat Stuffing,  

Pigs in Blankets, Yorkshire Pudding, Seasonal Vegetables,  
Roast Potatoes, Roast Gravy

MONKFISH BOURGUIGNON [GF] 
Pancetta Wrapped Monkfish Tail, Buttered Mash, Roasted Shallots,  

King Oyster Mushroom, Baby Carrots, Red Wine Sauce

FILLET OF BEEF OSCAR [GF] 
Seared Fillet Steak, Crab Meat, Béarnaise Sauce, Grilled Baby Leeks, Pomme Anna

WILD MUSHROOM & BEETROOT WELLINGTON [V] 
Roast Potatoes, Seasonal Vegetables, Blue Cheese & Port Sauce

DESSERTS

CHRISTMAS STICKY TOFFEE PUDDING 
Butterscotch Sauce, Rum & Raisin Ice Cream

SELECTION OF BRITISH CHEESES [GFO]  
Artisan Biscuits, Fruit Cake, Chutney, Grapes, Celery

CHOCOLATE TART 
Sour Cherries, Pistachio Ice Cream, Orange Segments

CLEMENTINE & GRAND MARNIER POSSET [GF] 
Whipped Praline Cream, Homemade Shortbread Biscuits 

 £110.00 PER PERSON  |  £55.00 UNDER 12’S

A deposit of £10 per person is required to make a reservation. Payment in full and pre-orders must be received by 31st October. 
Payments are non-refundable. In the unlikely event of supply shortages, ingredients could be subject to change.


