
Tea & Coffee 
mince pies, macarons 

Champagne Sorbet
freeze dried raspberries

Christmas Pudding 
brandy sauce (V)
Sticky Toffee 
muscovado caramel sauce, 
vanilla ice cream (V)

Game Terrine 
plum chutney, toasted brioche
Beetroot & Goat’s Cheese 
candied walnuts (V, GF)

Roast Turkey 
chipolatas, Brussels sprouts, roast root
vegetables, roast potatoes, turkey jus
Venison Loin 
tarragon mash, roast carrots, red wine jus

Dark Chocolate Orange Delice
whisky ice cream (V, GF)
Port Fed Stilton 
grapes, oatcakes (V)

Balvenie Smoked Salmon & 
Crayfish Cocktail 
Marie Rose 
Jerusalem Artichoke and Truffle Soup 

Pan-Roasted Cod 
champagne velouté, creamed leeks,
herring roe 
Mushroom & Chestnut Tart 
Brussels sprouts, roast root vegetables

Christmas Day Menu
Spiced Pumpkin Soup (V, GF) 

(V)

We reserve the right to amend our menus. All dishes are 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.

(V)

Main

Starter

Dessert

To Finish

Chef’s Sorbet


	Christmas Day Menu
	Spiced Pumpkin Soup (V, GF)
	Starter
	Game Terrine
	plum chutney, toasted brioche

	Beetroot & Goat’s Cheese
	candied walnuts (V, GF)

	Balvenie Smoked Salmon &
	Crayfish Cocktail
	Marie Rose

	Jerusalem Artichoke and Truffle Soup
	(V)


	Main
	Roast Turkey
	chipolatas, Brussels sprouts, roast root vegetables, roast potatoes, turkey jus

	Venison Loin
	tarragon mash, roast carrots, red wine jus

	Pan-Roasted Cod
	champagne velouté, creamed leeks, herring roe

	Mushroom & Chestnut Tart
	Brussels sprouts, roast root vegetables


	Chef’s Sorbet
	Champagne Sorbet freeze dried raspberries

	Dessert
	Christmas Pudding
	brandy sauce (V)

	Sticky Toffee
	muscovado caramel sauce,
	vanilla ice cream (V)
	Dark Chocolate Orange Delice whisky ice cream (V, GF)

	Port Fed Stilton
	grapes, oatcakes (V)


	To Finish
	Tea & Coffee
	mince pies, macarons
	(V)





