
Christmas Day Menu 

On Arrival
Buck’s Fizz

Selection of Canapés

Starters
Roast Parsnip Soup
Bread & Butter gfa, v, ve

Smoked Salmon Rillette
Lemon & Dill Aioli gf

Duck & Orange Parfait
Redcurrant Gel. Sourdough Crisp gfa

Goat’s Cheese Arancini
Beetroot Mayonnaise v

Mains
Butter Basted Turkey

Stuffing. Carrots. Parsnips. Red Cabbage. Brussels Sprouts. Duck Fat Potatoes gfa

Braised Beef
Dauphinoise Potatoes. Winter Greens. Beef Jus gf

Beetroot & Filo Tart
Whipped Feta. Roasted Nuts v, vea

Lemon Sole
Sautéed Potatoes. Lemon & Thyme Butter gf

Desserts
Christmas Pudding

Brandy Sauce

Cheesecake
Fruits of the Forest

Chocolate Torte
Vanilla Ice Cream gf, ve, vea

Cheese Board
(supplement of £5.00)

Brie. Cheddar. Stilton. Goat’s Cheese. Apple. Grapes. Water Biscuits

 £99 per adult  ·  £60 per child
A non-refundable deposit of £25.00 per person is required at the time of booking.

Pre-orders are required by 30th November. Balance due by 18th December.
V = Vegetarian  |  VE = Vegan  |  VA = Vegetarian adaptable  |  VEA = Vegan adaptable  |  GF = Non gluten ingredients  |  GFA = Gluten free adaptable

Nuts, allergies and dietary requirements: We regret we cannot guarantee our food products are totally nut free. Some of our dishes may contain nuts or nut traces. If you have any allergies or dietary 
requirements please consult a member of staff who will be happy to help. Occasionally ingredients may be subject to seasonal availability, if so it may be necessary to use an alternative.

Owing to the nature of our operation, we cannot fully guarantee that any food or drinks will be completely free from any of the allergens stated in our allergen guidelines.


