
C H R I S T M A S  D A Y  A T

(v) Vegetarian (ve) Vegan (gf) Gluten Free (gfo) Gluten Free Option
C h r i s t m a s  D a y  -  £ 9 5  p e r  p e r s o n

M A I N S

B E E F  F I L L E T  W E L L I N G T O N
Roasted Root Vegetables, Red Wine Jus

D O V E R  S O L E  &  K I N G  S C A L L O P

Chive Mash, Baby Veg, Fennel and Lemon Nage

B A K E D  B U T T E R N U T  S Q U A S H
Pistachio Crumble, Roast Roots, 
Mushroom & Madeira Reduction

R O A S T  T U R K E Y
With all the trimmings (gfo)

S T A R T E R S

C R E A M  O F  A R T I C H O K E  S O U P
Crisp Truffle Ravioli

G A M E  T E R R I N E

W E L L G A T E  S M O K E D  S A L M O N  &  C R A B  T I A N
Caviar, Cucumber and Lemon Dressing

Duck and Guinea Fowl Terrine, 
Fig and Balsamic Relish, Ciabatta Toast

C A U L I F L O W E R  P A N N A  C O T T A
Balsamic, Pepper

D E S S E R T S
H O M E M A D E  C H R I S T M A S  P U D D I N G

Brandy Sauce

S H E R R Y  T R I F L E
Cherry Swiss Roll, Vanilla Custard, Toasted Almonds

B R I T I S H  C H E E S E S
Selection of local Cheeses, Chutney, Biscuits

D A R K  C H O C O L A T E  M O U S S E
White Chocolate Sorbet

C A N A P É S

T E A ,  C O F F E E  &  T R E A T S



C H R I S T M A S  D A Y  A T

C A N A P É S

T E A ,  C O F F E E  &  T R E A T S

S T A R T E R S

M A I N S

D E S S E R T S

B E I G N E T
Lancashire Cheese

Beignet (v)

S H E P H E R D  P I E
Mini Warm Shepherd

Pie (gf)

A R T I C H O K E  S O U P
Crisp Truffle Ravioli (gfo)

R O A S T  T U R K E Y
With all the Trimmings (gfo)

C H R I S T M A S  P U D D I N G
Brandy Sauce (v)

S H E R R Y  T R I F L E
Cherry Swiss Roll, Vanilla Custard, 

Toasted Almonds (v)

C A U L I F L O W E R  
P A N N A  C O T T A

Balsamic, Pepper (v/ve/gf) 

D O V E R  S O L E  &  K I N G  S C A L L O P

Chive Mash, Baby Vegetables, 
Fennel & Lemon Nage (gf)

G A M E  T E R R I N E
Duck & Guinea Fowl Terrine, Fig & BBQ

Relish, Ciabatta Toast (gfo)

B E E F  W E L L I N G T O N
Roasted Potato, Root Vegetables,

Red Wine Jus (gf)

S A L M O N
Smoked Salmon

Blini (gf)

G O A T S  C H E E S E
Goats Cheese & Red

Onion Tart 

S M O K E D  S A L M O N  
&  C R A B  T I A N

Caviar, Cucumber & Lemon Dressing (gf)

B U T T E R N U T  S Q U A S H

Pistachio Crumble, Roast Roots, 
Mushroom & Madeira Reduction (ve/gfo)

B R I T I S H  C H E E S E S
Selection of local Cheeses, 

Chutney, Biscuits (gfo)

D A R K  C H O C O L A T E  M O U S S E
White Chocolate Sorbet (v/gf)


