
Christmas Day
£100 per person

(£55 under 12’s, menu available upon request)

Glass of  prosecco on arrival

Starters

Woodland mushroom and sage soup, herb pangrattato, sourdough bread (GFO/VGO)

Mulled Wine Poached Pear Salad: stilton crumb, chicory, walnut, hot honey (GFO/VGO)

Chicken liver parfait, balsamic onion confit, toasted sourdough (GFO)
King Prawn Cocktail: gem lettuce, brown crab marie rose, avocado, 

pickled cucumber, buttered brown bread (GFO)

Mains

Free range turkey, roast potatoes, sage and onion stufÏng, pig in blanket, 
herb roasted root vegetables, winter greens, creamy mash, pan gravy (GFO)

Nut Roast (VE/VGO)

Slow braised pork belly, creamy mash, green beans, pan gravy (GF)

Oven roasted salmon fillet, sauté baby potatoes, green beans, chive velouté (GF)
Seabass fillet, caper sauce, crispy potatoes, seasonal greens (GF)

Seasonal Wellington: butternut squash, lentil and chestnut wellington, 

green beans, rosemary onion sauce, crispy sage, roast potatoes (VGO)

Desserts

Traditional Christmas pudding, brandy sauce (GFO, VGO)

Bramley apple and blackberry crumble, custard (GFO, VGO)

Bakewell tart, pouring cream (GFO, VGO)

Chocolate and stem ginger brownie, orange compote, vanilla ice cream (GFO, VGO)

White chocolate and lime cheesecake, lime curd, micro lemon balm

Crème Brulee, blueberries, orange biscuit (GFO)

Cheese Board: stilton, aged cheddar, brie, onion chutney, crackers (GFO)

Food pre orders required by 10 th December 2026

A discretionary 10% service charge will be added to your bill

 VGO – vegan option available, GF – gluten free, GFO – gluten free option available 



Just so you know we only use the contact details on this booking form to confirm all the details of  your party. For more details on 
how we use your information, contact us. Please specify if  you are choosing a Gluten Free or Vegan option on any dishes.

Name Starters Mains Desserts

Please list every 

party member here with 

their menu below.
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Total

  Name:

  Date of  Booking:   Time of  arrival:

  Email:   Tell No:

  Total No. of  Guests:   Deposit Paid: £

Christmas Day
Menu booking form


