
Menu
C H R I S T M A S

T O  F O L L O W

C a u l i f l o w e r  &  C h e s t n u t  S o u p
Grana  padano ,  ch i ve ,  no r thumbr i an  s to t t i e  ( V G )

G a m e  T e r r i n e
Toas ted  sou rdough ,  c ranbe r ry  j e l l y  ( D F )

S m o k e d  M a c k e r e l  P â t é
Horse rad i sh ,  r ed  cabbage  s l aw ,  c r i spb reads

P o t a t o  P r e s s i n g
Pa rsn ip ,  ches tnu t ,  sage ,  c r anbe r ry  j e l l y  ( G F ,  V E )

M A I N  E V E N T

B u t t e r - R o a s t e d  T u r k e y  B r e a s t
Mashed  &  roas t  po ta toes ,  ca r ro ts ,  pa rsn ips ,  b russe l  sp rou ts ,  sausage
meat ,  sage  &  on ion  s tu f f i ng  &  t r ad i t i ona l  g r avy

R e d  W i n e  B r a i s e d  B e e f  F e a t h e r b l a d e
Dauph ino i se  po ta to ,  r oas ted  ca r ro t ,  cavo lo  ne ro ,  r ed  w ine  j us  ( G F )

O v e n - R o a s t e d  S a l m o n
Fondan t  po ta to ,  c reamed  ga r l i c  sp inach ,  d i l l  ho l l anda i se

S p i c e d  R o o t  V e g e t a b l e  T a r t  T a t i n
Fondan t  po ta to ,  cavo lo  ne ro  ( V E )

S O M E T H I N G  S W E E T

C h r i s t m a s  P u d d i n g
Brandy  sauce

C l e m e n t i n e  T r i f l e
Co in t reau ,  g i nge r

C h o c o l a t e  M o u s s e
F l avou rs  o f  b l ack  fo res t  ( D F ,  V E ,  G F )

P e a r  &  A l m o n d  T a r t
Sea  sa l t ed  ca rame l  ge l a to

T O  S T A R T

B r e a d  w i t h  l e m o n  &  t a r r a g o n  b u t t e r

T O  F I N I S H

C o f f e e s ,  m i n c e  p i e s  &  s t o l l e n  b i t e s

£ 9 5  P E R  P E R S O N



T O  F O L L O W

R o a s t  V e g e t a b l e  S o u p
Nor thumbr i an  s to t t i e  (VG)

F a n  o f  M e l o n
Se lec t i on  o f  me lon

P r a w n  C o c k t a i l
Mar ie  rose  sauce ,  sh redded  gem ,  bu t te red  b read

M A I N  E V E N T

S m a l l  B u t t e r - R o a s t e d  T u r k e y  B r e a s t
Mashed  &  roas t  po ta toes ,  ca r ro ts ,
ga rden  peas  &  t r ad i t i ona l  g r avy

C u m b e r l a n d  S a u s a g e
Mashed  po ta to ,  ga rden  peas  &  t r ad i t i ona l  g r avy

O v e n - R o a s t e d  S a l m o n
Fondan t  po ta to ,  l emon  c ream

S O M E T H I N G  S W E E T

C h o c o l a t e  B r o w n i e
Choco la te  sauce

I c e  C r e a m  T r i o
Van i l l a ,  s t r awber ry  &  choco l a te  i ce  c ream

S t r a w b e r r y  T r i f l e

T O  S T A R T

B r e a d  w i t h  s a l t e d  b u t t e r

T O  F I N I S H

M i n c e  p i e s  &  s t o l l e n  b i t e s

Menu
C H I L D R E N ’ S  C H R I S T M A S

£ 4 5  P E R  C H I L D


	CHRISTMAS
	Menu
	£95 PER PERSON
	TO START
	Bread with lemon & tarragon butter

	TO FOLLOW
	Cauliflower & Chestnut Soup
	Game Terrine
	Smoked Mackerel Pâté
	Potato Pressing

	MAIN EVENT
	Butter-Roasted Turkey Breast
	Red Wine Braised Beef Featherblade
	Oven-Roasted Salmon
	Spiced Root Vegetable Tart Tatin

	SOMETHING SWEET
	Christmas Pudding
	Clementine Trifle
	Chocolate Mousse
	Pear & Almond Tart

	TO FINISH
	Coffees, mince pies & stollen bites

	CHILDREN’S CHRISTMAS

	Menu
	£45 PER CHILD
	TO START
	Bread with salted butter

	TO FOLLOW
	Roast Vegetable Soup
	Fan of Melon
	Prawn Cocktail

	MAIN EVENT
	Small Butter-Roasted Turkey Breast
	Cumberland Sausage
	Oven-Roasted Salmon

	SOMETHING SWEET
	Chocolate Brownie
	Ice Cream Trio
	Strawberry Trifle

	TO FINISH
	Mince pies & stollen bites



