
CHRISTMAS DAY MENU 2024  

£160 per head including service    

£25 deposit per person at time of booking, full payment by Friday 25th November  

 

CANAPES & A GLASS OF CHAMPAGNE 

Smoked Salmon, Cream Cheese, Caviar, Blinis (gfa) 

Goats Cheese & Fig Tartlets (v, gfa) 

 

SMALL PLATES 

 Wild Mushroom & Winter Truffle Soup, Parmesan Tuiles (vea) 

Smoked Duck Breast, Feta & Watercress, Blackberry Jus (gf) 

King Prawn & Crab Cocktail Vol au Vent  

Burrata, Orange & Pomegranate Salad, Black Olive Dressing (v, gf) 

 

BIG PLATES 

 

ROASTS 

All Served with Roast Potatoes, Brussels, Red Cabbage, Maple Roasted Carrots & Parsnips, Jugs of Gravy  

Dry Aged Beef Wellington, Horseradish Cream  

Bacon wrapped Roast Turkey stuffed with Onion & Sage Stuffing, Five Little Pigs in Blankets, Bread Sauce (n) 

Butternut Squash, Kale, Roasted Shallot & Feta Pithier (v, vea) 

 

OR 

 

Panfried Monkfish, Mussel Mariniere, Samphire, Sautéed Potatoes  

 

DESSERT  

Christmas Pudding, Brandy Anglaise & Winter Berry Compote (n) 

Raspberry, Fig & Redcurrant Pavlova  

Dark Chocolate Delice, Honeycomb, Blood Orange Sorbet  

Boozy Blackberry & Cherry Trifle  

 

 

CHEESE TO TAKE HOME FOR THE EVENING IN FRONT OF YOUR FIRE 

Cheese board to share: Trio of Cheese, Selection of Crackers, Celery, Grapes & Pot of Homemade Chutney (gfa) 

 

 

 

Please note: service is included in the price per head 

Allergies? For information about the ingredients in any of our dishes, please ask to see our Allergen Menu. (gf) Gluten Free, (gfa) Gluten Free Available,  

(df) Dairy Free, (dfa) Dairy Free Available, (v) Vegetarian, (ve) Vegan, (vea) Vegan Available, (n) Contains Nuts 

 

 

 

 

 

 

 



KIDS CHRISTMAS DAY MENU 2023  

UNDER 12’s - £75 per head including service    

 

CRUDITES & A GLASS OF FIZZY ORANGE 

Hummus, Pitta, Carrots & Cucumber Sticks  

 

SMALL PLATES 

 Tomato Soup, Granary Bread  

or 

Bowl of Honey & Mustard Cocktail Sausages   

 

BIG PLATES 

All Served with Roast Potatoes, Brussel Tops, Maple Roasted Carrots & Parsnips, Jugs of Gravy & Condiments 

Bacon wrapped Roast Turkey stuffed with Onion & Sage Stuffing, Pigs in Blankets, Bread Sauce (n) 

or 

Dry Aged Beef Wellington  

 

 

DESSERT  

Chocolate Brownie, Chocolate Sauce, Salted Caramel Ice Cream (gf) 

or 

Selection of Ice Creams with Chocolate Sauce & Sprinkles!  

 (Vanilla, Chocolate or Strawberry – please choice 3 Scoops) 

 

 

BAG OF OLD FASHIONED PICK AND MIX TO TAKE HOME  

 

 

Please note: service is included in the price per head 

Allergies? For information about the ingredients in any of our dishes, please ask to see our Allergen Menu. (gf) Gluten Free, (gfa) Gluten Free Available,  

(df) Dairy Free, (dfa) Dairy Free Available, (v) Vegetarian, (ve) Vegan, (vea) Vegan Available, (n) Contains Nuts 

 


