
STARTERS

MAIN COURSE

DESSERT

christmas day menu

Broccoli & Leek soup
herb croutons, roasted pumpkin seeds (Vg & gf on request)

Smooth duck liver & orange pate
warm baguette, pomegranate & pickled cucumber salad (gf on request)

Goat’s cheese & caramelised onion arancini
roasted beets puree, rocket, balsamic

Classic prawn cocktail
prawns, baby gem, avocado, Marie rose sauce

Roast breast of turkey
pigs in blankets, garlic & herb roasted potatoes, honey roasted carrots & 

parsnips, buttered sprouts, spiced red cabbage, chestnut, 
sage & cranberry stuffing, turkey gravy (gf)

Pan fried seabass 
with lemon, garlic & herb sauce, roasted new potatoes, 

buttered greens, fennel (gf)
Mushroom & stilton parcel

garlic & herb roasted potatoes, honey roasted carrots & parsnips, 
buttered sprouts, spiced red cabbage (v)

Christmas pudding 
brandy sauce 

Chocolate fondant
toffee fudge ice cream (gf)

Warm pear & ginger crumble cake, 
vanilla ice cream (vg)

Lemon sorbet
berries

Caramel layered cheesecake
 

Coffee/Tea & mince pie


