
CHR I S TMA S  DAY  MENU

F E S T I V E  COCK TA I L /MOCKTA I L  ON  ARR I V A L

TO  S TART

FOR  MA IN

TO  F I N I SH

£ 9 9  P E R  P E R S ON

A  d i s c r e t i o n a r y  s e r v i c e  c h a r g e  o f  1 0 %  w i l l  b e  a d d e d  t o  y o u r  b i l l ,  A L L  g o i n g  d i r e c t l y
t o  o u r  d e d i c a t e d  t e a m .  I f  y o u  h a v e  a n y  f o o d  a l l e r g i e s  o r  i n t o l e r a n c e s ,  p l e a s e  s p e a k

t o  a  m e m b e r  o f  o u r  t e a m  p r i o r  t o  o r d e r i n g .  D i s h e s  m a y  c o n t a i n  i t e m s  n o t
m e n t i o n e d  i n  t h e  m e n u  d e s c r i p t o r .

D i s h e s  w i t h  * *  n e x t  t o  i t  c a n  b e  m a d e  G l u t e n  F r e e .  P l e a s e  s p e a k  t o  a  m e m b e r  o f
t h e  t e a m  

Chestnut & Apple Soup
Sage,  cranberry reduction,  mini rol ls

Pan Seared Scallops
Chorizo & pea purée

Ham Hock Terrine
Pickled carrot,  mustard,  sourdough

Roasted Cauliflower Slice
Curried oi l  & toasted coconut

Smoked Salmon Stack
Cucumber,  avocado & di l l  oi l

Traditional Roast Turkey
Served with al l  the festive trimmings

Beef Wellington
Pomme purée,  baby glazed carrots,  romanesco f lorets

Herb-Crusted Salmon
Champagne risotto,  asparagus tips

Butternut,  Kale & Apricot Vegan Roast (GF)
Hasselback potatoes & seasonal vegetables

Duck à la Dauphinoise
Potato dauphinoise,  plum sauce & tenderstem broccoli

Christmas Pudding
Brandy sauce

Cheese Plate
Local cheeses,  grapes,  celery,  chutney,  crackers

Chocolate Cheesecake Profiterole
Garnished with strawberries & raspberries

Poached Pear
Mulled wine glaze & vegan ice cream

Salted Caramel & Gingerbread Puddle Cake
Chanti l ly cream

I N T E R LUD E . . .CHAMPAGNE  SORB E T


