
Christmas Day Menu
STARTERS

4 courses including teas and coffee £90.00pp (children £45.00pp)

DESSERTS

MAINS

ROASTED PARSNIP & CELERIAC SOUP
With crispy parsnips and served with a rustic bread roll.

TRADITIONAL CHRISTMAS PUDDING
Served with brandy custard.

CHRISTMAS TURKEY DINNER
Served with all the trimmings including redcurrant cabbage, cranberry stuffing, pigs in 
blankets, seasonal greens, parsnips and a Yorkshire pudding.

TIGER PRAWN & CRAB FISH COCKTAIL
Served with a rustic bread roll.

BAILEYS CATALANA
Catalan dessert consisting of a custard topped with a layer of caramelised sugar infused 
with Baileys liqueur.

SWORDFISH WITH LEMON & CAPER BUTTER
Served with roasted potatoes and chargrilled vegetables.

DUCK LIVER PARFAIT
With orange zest butter and served with a spiced orange marmalade and a bread roll.

FESTIVE ETON MESS
With a fresh cranberry and cinnamon compote, crunchy meringue and orange whipped 
cream.

Please speak with a member of our team regarding allergies and dietary requirements before placing your order.

BEEF CHEEK ON A PARSNIP MASH
Served with crispy onions, chopped chives and a serrano crumb.

TRUFFLE & GARLIC MUSHROOMS
Topped with parmesan shavings and served with a rustic bread roll.

MUSHROOM PARCEL
Savoury baked dish with a filling of seasoned mushrooms in puff pastry, served with 
vegetarian gravy, new potatoes and seasonal greens.


