
MAINS

WINTER SQUASH SOUP  (V,VGA,GFA,DFA)
Truffle Honey, Pumpkin Seed Tuile

 CHICKEN LIVER PARFAIT (GFA)
Pistachio Crumb, Cranberry Gel, Toasted Brioche

SMOKED HADDOCK FISHCAKE
Garlic-Buttered Spinach, Golden Raisin Ketchup, Curry Velouté

BEETROOT TERRINE (V,DFA,VGA,GF)
Horseradish Cream, Bitter Leaves

DESSERTS

CHRISTMAS DAY
£140 pp

STARTERS

FOR THE TABLE
CHARGRILLED WELBECK FOCACCIA

Served with Homemade Butters, Olive Oil and Balsamic (GFA)

TREACLE GLAZED BISTRO RUMP HEART 
Beef-Fat Roast Potatoes, Honey-Roasted Parsnips & Carrots, Spiced Red

Cabbage, Broccoli, Pigs in Blankets, Cauliflower Cheese, Bone Marrow
Gravy, Yorkshire Pudding (GFA)(DFA)

PAN-FRIED SALMON
Seaweed-Buttered New Potatoes, Buttered Leeks, Caviar Beurre Blanc (GFA)

MUSHROOM WELLINGTON
Roast Potatoes, Honey-Roasted Parsnips & Carrots, Spiced Red Cabbage, Broccoli,

Vegetarian Gravy, Cauliflower Cheese, Yorkshire Pudding (VGA)(V)

CLASSIC CHRISTMAS PUDDING
Brandy Custard

SPICED RED WINE POACHED PEARS (DF,GF,VG,V, N)
Blackberry Sorbet, Toasted Hazelnut Crumb

DARK CHOCOLATE & ORANGE TORTE 
Smoked Salt, Plum Compote, Tonka Bean Crème Fraîche

CHEF’S SELECTION OF 5 CHEESES
Blue Murder, Baron Bigod, Black Bomber, Cornish Yarg, Cranberry Wensleydale

(Garnish: Spiced Apple & Raisin Chutney, Celery, Red Grapes, Port & Quince Gel, Crackers)

ROAST CHICKEN BREAST
Beef-Fat Roast Potatoes, Honey-Roasted Parsnips & Carrots, Spiced Red

Cabbage, Broccoli, Pigs in Blankets, Cauliflower Cheese, Bone Marrow
Gravy, Yorkshire Pudding (GFA)(DFA)

Please make a member of staff aware of any allergies or intolerances when ordering. 
A discretionary 10% service charge will be added to your bill



KIDS MENU
£45 pp

STARTERS

MAINS

TOMATO & BASIL SOUP 
Toasted Focaccia (GF)(GFA)(DF)(VGA)

GARLIC BREAD 
Toasted Focaccia, Garlic Butter, Cheddar Cheese 

ROAST RUMP OF BEEF (GFA)(DFA)
 Roast Potatoes, Honey-Roasted Parsnips & Carrots, Spiced Red Cabbage,

Broccoli, Cauliflower Cheese, Gravy, Yorkshire Pudding 

PAN-ROASTED CHICKEN BREAST (GFA)(DFA)
Roast Potatoes, Honey-Roasted Parsnips & Carrots, Spiced Red Cabbage,

Broccoli, Cauliflower Cheese, Gravy, Yorkshire Pudding

MAC & CHEESE
Grated Cheddar 

Chocolate Brownie
Served with Vanilla Ice Cream 

Eton Mess (GF)
Vanilla Chantilly Cream, Mixed Berries, Meringue

 Christmas Pudding
Served with Brandy Sauce

DESSERTS

Please make a member of staff aware of any allergies or intolerances when ordering. 
A discretionary 10% service charge will be added to your bill


	CHRISTMAS DAY
	£140 pp
	FOR THE TABLE
	CHARGRILLED WELBECK FOCACCIA
	Served with Homemade Butters, Olive Oil and Balsamic (GFA)

	STARTERS
	WINTER SQUASH SOUP  (V,VGA,GFA,DFA)
	Truffle Honey, Pumpkin Seed Tuile
	CHICKEN LIVER PARFAIT (GFA)
	Pistachio Crumb, Cranberry Gel, Toasted Brioche
	SMOKED HADDOCK FISHCAKE

	Garlic-Buttered Spinach, Golden Raisin Ketchup, Curry Velouté
	BEETROOT TERRINE (V,DFA,VGA,GF)
	Horseradish Cream, Bitter Leaves


	MAINS
	ROAST CHICKEN BREAST
	Beef-Fat Roast Potatoes, Honey-Roasted Parsnips & Carrots, Spiced Red Cabbage, Broccoli, Pigs in Blankets, Cauliflower Cheese, Bone Marrow Gravy, Yorkshire Pudding (GFA)(DFA)

	TREACLE GLAZED BISTRO RUMP HEART
	Beef-Fat Roast Potatoes, Honey-Roasted Parsnips & Carrots, Spiced Red Cabbage, Broccoli, Pigs in Blankets, Cauliflower Cheese, Bone Marrow Gravy, Yorkshire Pudding (GFA)(DFA)

	MUSHROOM WELLINGTON
	Roast Potatoes, Honey-Roasted Parsnips & Carrots, Spiced Red Cabbage, Broccoli, Vegetarian Gravy, Cauliflower Cheese, Yorkshire Pudding (VGA)(V)

	PAN-FRIED SALMON
	Seaweed-Buttered New Potatoes, Buttered Leeks, Caviar Beurre Blanc (GFA)

	DESSERTS
	CLASSIC CHRISTMAS PUDDING
	Brandy Custard
	SPICED RED WINE POACHED PEARS (DF,GF,VG,V, N)
	Blackberry Sorbet, Toasted Hazelnut Crumb

	DARK CHOCOLATE & ORANGE TORTE
	Smoked Salt, Plum Compote, Tonka Bean Crème Fraîche
	CHEF’S SELECTION OF 5 CHEESES

	Blue Murder, Baron Bigod, Black Bomber, Cornish Yarg, Cranberry Wensleydale
	(Garnish: Spiced Apple & Raisin Chutney, Celery, Red Grapes, Port & Quince Gel, Crackers)




	KIDS MENU
	£45 pp
	STARTERS
	TOMATO & BASIL SOUP
	Toasted Focaccia (GF)(GFA)(DF)(VGA)

	GARLIC BREAD
	Toasted Focaccia, Garlic Butter, Cheddar Cheese


	MAINS
	ROAST RUMP OF BEEF (GFA)(DFA)
	Roast Potatoes, Honey-Roasted Parsnips & Carrots, Spiced Red Cabbage, Broccoli, Cauliflower Cheese, Gravy, Yorkshire Pudding
	PAN-ROASTED CHICKEN BREAST (GFA)(DFA)
	Roast Potatoes, Honey-Roasted Parsnips & Carrots, Spiced Red Cabbage, Broccoli, Cauliflower Cheese, Gravy, Yorkshire Pudding

	MAC & CHEESE
	Grated Cheddar


	DESSERTS
	Chocolate Brownie
	Served with Vanilla Ice Cream
	Eton Mess (GF)
	Vanilla Chantilly Cream, Mixed Berries, Meringue

	Christmas Pudding
	Served with Brandy Sauce





