
Christmas Pudding 
brandy butter sauce 
Vanilla Cheesecake 
Grand Marnier & clementine compote 

Seared Scallop 
smoked cauliflower purée, black pudding crumb

Chicken Liver Parfait 
spiced fig chutney, toasted brioche 
Prawn & Avocado 
crispy iceberg lettuce, tangy cocktail sauce & wholemeal bread 
Roast Butternut & Sage Soup 
thyme oil, crusty bread (V)

Turkey Roulade 
sage & onion stuffing, roast root vegetables, brussels sprouts, roast potatoes,
pigs in blankets & rich turkey gravy
Roast Sirloin of Beef 
shallot purée, truffle dauphinoise, glazed baby carrots, roast baby beetroot, 
port & thyme jus 
Seabass Fillet
charred chicory, kale, mussel & herb velouté 
Mushroom, Thyme & Truffle Risotto 
parmesan crisp (V, GF)

Classic Chocolate Profiteroles 
Blackcurrant Delice
lemon sorbet (V)

Christmas Day Menu

(V)

(V)

We reserve the right to amend our menus. All dishes subject to availability.
(V) Vegetarian, (VG) Vegan, (GF) Gluten Free. We offer full allergen information and can recommend suitable
dishes for your requirements. Please contact our team for support.
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