
STARTERS
Spiced Carrot and Coriander Soup with Coriander Pesto (DFO, GFO) 

Duck and Pork Terrine with Cranberries and Pistachios, Piccalilli, Toasted Brioche (DFO, GFO) 

Smoked Salmon Blini with Caviar Beurre Blanc Poached Egg (V, GF) 

Burrata with Honeyed Figs with Poached Pear, Hazelnuts, Watercress (V, VEO, GF)

MAINS
Roast Turkey Breast with Pigs in Blankets, Pork and Herb Stuffing, Roast Potatoes, Seasonal Vegetables,
Turkey Gravy (GF, DFO) 

Roast Sirloin of Beef with Yorkshire Pudding, Pigs in Blankets, Pork and Herb Stuffing, Roast Potatoes,
Seasonal Vegetables, Red Wine Gravy (GF, DFO) 

Roasted Seabass Fillet with Buttered Kale, Clam Chowder, Sourdough Bread (GFO, DFO) 

Root Vegetable Tart Tatin with Blue Cheese, Roast Potatoes, Seasonal Vegetables (V, VEO, GFO)

 

DESSERTS
Christmas Pudding with Custard, Mulled Berry Compote (GFO, DFO) 

Apple and Pear Tart with Chestnut Crumble Topping, Vanilla Ice Cream (GFO, DFO) 

Chocolate and Orange Terrine with Chocolate Crumbs, Candied Orange, Grand Marnier Chantilly Cream (GF, V, VEO)

Cheese Selection Board with Cheese Wafers, Fruit Chutney, Micro Celery Cress (GFO) 

ARRIVAL
Glass of Prosecco or Christmas Mocktail

LUNCH ON CHRISTMAS DAY Adults £109.00 
4 - 12 years £49.00 
Under 3 years FREE

TIMES
Tables available from 12.00pm


