
Starters

Duck Liver Parfait, Toasted Brioche, Port & Cherry Conserve 

Sautéed Wild Mushrooms, Tarragon Cream, Toasted Ciabatta, Soft
Poached Egg, Truffle Oil 

Twice-Baked Vintage Cheddar Soufflé, Wholegrain Mustard Creamed
Leeks, Chive Oil

Smoked Salmon, Crayfish & King Prawn Cocktail, Little Gem Lettuce,
Bloody Mary Sauce, Granary Bread

Mains

Smoked Turkey 

Honey Roasted Gammon 

Roasted Rump Of Beef

Our Chef Will Carve Your Choice of Meat and Serve It with a Yorkshire
Pudding and Pigs in Blankets.

Please help yourself to our selection of festive sides:
Roast Potatoes, Mashed Potatoes, Mustard Creamed Leeks, Brussel

Sprouts with Bacon, Honey-Roasted Carrots & Parsnips, Braised Red
Cabbage, Sage & Onion Stuffing, Cauliflower & Broccoli Cheese,

Smoked Red Onion, and Carrot & Swede Mash.

Pan-fried Cod Loin, Sautéed New Potatoes, Samphire, Lemon & Caviar
Butter 

Wild Mushroom Risotto, Truffle Oil Micro Herb Salad 

Desserts

White Chocolate & Cranberry Tart, Crushed Meringue, Cranberry
Coulis 

Baileys Sticky Toffee Pudding, Clotted Cream 

Christmas Pudding, Brandy Custard 

Winter Berry Pavlova 

Christmas Day 
12:00pm / 3:00pm 

Adults £95.00pp / Children £55.00pp

Please note that this menu must be preordered
A 50% Non Refundable Deposit Is Required For All Christmas Reservations
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