
 

CHRISTMAS DAY MENU

ON ARRIVAL 

A selection of nibbles for the table. . . … 

Homemade pork scratchings	            	 	  
+ apple & cinnamon chutney 

Pigs in blankets		             	 	  
+ sage & onion mayonnaise 

Mac & cheese bites        	 	 	  
+ cranberry sauce 

Chestnut stuffing balls 
+ chicken gravy 

STARTERS 

Twice baked Comte souffle (V) 
Apple + rocket salad, cider cream sauce  

Chicken liver parfait	 	 	 	  
Truffle butter, red onion jam, pickles + toast  

Hot-smoked salmon        	  
Pickled beetroot, horseradish remoulade 

Mulled wine poached pear (VG)   	           
Vegan cheese, walnut & endive salad,               
lemon dressing 

MAINS 

Roast breast & slow-cooked leg of  
free-range turkey £      
Goose fat roasted potatoes, pigs in blankets, sage 
& onion stuffing, bread sauce,  
turkey gravy  

Roasted Aubrey Allen dry-aged beef£                                      
Homemade Yorkshire pudding, goose fat roast 
potatoes, red wine jus 

Fillet of line-caught sea bass                                          
Clam, brown shrimp & sweetcorn chowder 

Wild mushroom Wellington (VG)                                    
Roasted parsnips, curly kale, salsa verde 

All served with a board of vegetables including 
cauliflower, broccoli & leek mornay, honey roasted 
Chantenay carrots, seasonal greens, extra roast     
potatoes & pigs in blankets  

DESSERTS 

A Christmas pudding for the table plus    
your choice of. . .  

After-dinner cheesecake pot		 	 	  
After Eight, mint Matchmaker + mint Aero 

Steamed syrup sponge (VG)		  
Marmalade custard 

Cinnamon apple strudel	 	  
Whipped cream 

Home-churned Neapolitan ice creams	 	  
Homemade Brandy snap 

Please let us know if you suffer from any food allergies or dietary restrictions or would like to see our leaflet containing a list of dishes 
containing any of the EU top 14 allergens. We use unpasteurised cheeses in our kitchen - please let us know if you would like an alternative. 
(V) - suitable for vegetarians (VG) - suitable for vegans (N) – contains nuts. The Environmental Health Officer advises that eating partially 

or uncooked meat, seafood and eggs may increase your risk for food-borne illness particularly if you have certain medical conditions.

TEA / COFFEE 

Americano               Cappuccino 
  
Flat White                Espresso  

Latte                          Selection of teas 

4 COURSES + COFFEE - 85 PER PERSON / CHILDREN <13: 42.50, <3: FREE

     PRE-ORDER YOUR BUBBLY . . . 

      Fitz English Sparkling Wine             37 
       
      Laurent Perrier La Cuvee Brut        56 
       
      Laurent Perrier Cuvee Rose Brut   85

hristmas


