
 
Please note that our dishes may contain one or more of the following allergens:   

Cereal, Gluten, Peanuts, Nuts, Fish, Shellfish, Sesame seeds, Eggs, Milk or others not listed.  
If you suffer with an allergy please speak to a member of staff before ordering. 

 
Christmas Menu 

 
 

Starters 
 

Creamy Butternut Squash Soup with Crispy Sage & Pumpkin Seed Crisp  

Crab Crostini with Radicchio, Celeriac and a White Cabbage Remoulade 

Ham Hock & Black Pudding Terrine with Toasted Brioche and a Date & Pear 
Chutney 

Pear, Blue Cheese & Bitter Leaf Salad with Walnuts drizzled in Orange Thyme 
Dressing 

 

Main Courses 
 

Traditional Free Range Turkey served with Pork & Sage Stuffing, Duck Fat Roast 
Potatoes, Chipolata wrapped in Parma Ham and Roasted Root Vegetables 

Slow Braised Beef Shoulder served with Duck Fat Fondant Potatoes, Braised Red 
Cabbage and Roasted Root Vegetables  

Wild Mushroom & Green Leek Bake with a Stilton Crumb, served with Green Beans 
and a Vegetable Jus 

Roasted Monkfish Tail in Coriander Butter served with Saffron Mash, Black Olives, 
and a Sun Blushed Tomato Dressing 

 
 

Desserts 
 

White Chocolate Mousse with Black Cherry & Kirsch Compote 

Christmas Pudding with Cinnamon Infused Brandy Sauce & Redcurrants 

 Iced Sweet Lemon Parfait with Dark Chocolate Shapes and a Raspberry Sauce 

 

 

 

Followed by 

 

Coffee & Truffle Petit Four 

 


