
Tea or coffee – petite fours

CHRISTMAS DAY
MENU

Dietaries key:
V = Vegetarian, VV = Vegan, GF = Gluten Free, DF = Dairy Free, GFOA = Gluten Free Option Available, DFOA = Dairy Free Option Available

STARTERS

MAINS

DESSERTS

FOLLOWED BY

Hot sticky toffee pudding – caramel sauce – vanilla ice cream

Lemon posset – crushed meringues – sugar poached raspberries

Christmas pudding – brandy custard – Irish cream ice cream

Triple chocolate mousse – toffee fudge ice cream 

Clementine & prosecco torte – raspberry sorbet 
crumbled pistachios   (V)(VV)(DF)(GF)

Ham Hough & parsley croquet – smoked applewood cheddar & chive sauce

Chili & coconut infused sweet potato soup – baked petit pain – sea salt butter (V)(VVOA)(GFOA)

Smooth chicken liver & brandy pate – charred sour dough – caramelised onion chutney – crisp side salad (GFOA)

Watermelon – toasted walnuts – pickled red onions – olives – gem lettuce – balsamic glaze (V)(VV)(GF)(DF)

Lime poached king prawns – smoked salmon – capers – focaccia croutons – Dijon mustard mayonnaise

Turkey stuffed with sage and onion pork stuffing & wrapped in streakY bacon 
duck fat roast potatoes – brussel sprouts – braised red cabbage – cranberry jus

Scotch Beef, wild mushroom & tRufFle wellington – potato & cheese gratin
honey glazed carrots & onions – creamy peppercorn sauce

Cod wrapped in pancetta – pea puree
black pudding – mashed potatoes – white wine cream 

Vegan feta, butternut squash, chestnut & cranberry pithivier
market vegetables – plant-based tarragon cream (V)(VV)(DF)


