
Roasted Butternut Squash Soup (Ve)
with a sage and chilli oil

Duck and Pork Rillette with a Hint of Gin
toasted sourdough wafers and a sticky fig relish 

Wild Mushroom in Garlic & White Wine Cream Sauce (V) 
flat leaf parsley, toasted brioche bread

King Prawn, Smoked Salmon and Crayfish Cocktail
iceberg, Marie Rose sauce, toasted bloomer

 
 

Roast Turkey
pigs in blankets, sage, onion and cranberry stuffing, pan gravy

Sirloin of Beef
Yorkshire pudding, creamed horseradish and red wine jus 

Pan-Fried Hake
lemon and herb butter

Cumin Spiced Butternut Squash and Lentil Wellington (Ve) 
balsamic and thyme gravy

 
All served with a Christmas selection of vegetables & potatoes

 
 

Smore’s Chocolate Cheesecake
berry coulis, cookie dough ice-cream

Vanilla Cheesecake
butterscotch sauce, toffee popcorn

Chocolate & Passion Fruit Tart (Ve)
coconut ice-cream 

Traditional Christmas Pudding (Ve)
spiced rum sauce 

Selection of Cheese and Biscuits

CHRISTMAS DAY

FOOD ALLERGIES & INTOLERANCES: Before you order your food and drinks please speak to our staff if you would like to know
about our ingredients; we cannot guarantee that any food or beverage item sold is free from traces of allergens. Menu descriptions
may not include all ingredients and alcohol may be present in some dishes.


