
All prices include VAT. A discretionary 12.5% service charge will be added to your bill. 
If you require further information on food allergens, please ask one of our team members.

TRADITIONAL CHRISTMAS PUDDING
Brandy Sauce

CHOCOLATE ORANGE TART
Passionfruit Cream

CHRISTMAS TRIFLE 
Fruit Sponge, Cream & Berries 

LEMON MERINGUE PIE (VG) 
Blueberry Compote

TRADITIONAL BRONZE TURKEY, SAGE & ONION STUFFING, PIGS IN BLANKETS, CRANBERRY SAUCE
Festive Vegetables, Roast Potatoes & Gravy 

ROASTED LONGHORN SIRLOIN OF BEEF, YORKSHIRE PUDDING, HORSERADISH SAUCE                                 
Gratin Potato, Roasted Root Vegetables, Seasonal Greens & Red Wine Jus

PAN-ROASTED COD FILLET, SHELLFISH SAUCE
Spinach, Samphire & Crushed Herb Potatoes 

RAINBOW CARROT & SHALLOT TATIN, ORANGE & GINGER SAUCE (VG) 
Sesame Steamed Brussel Sprouts, Spiced Red Cabbage, Sautéed Potatoes 

M A I N  CO U R S E S

A P P P E T I S E R S 

HOT SMOKED SALMON AND SAFFRON CREAM
Pickled Fennel, Radish & Dill Cucumber Salad

WARM MARINATED CONFIT DUCK                               
Salad of Winter Leaves, Watercress, Beetroots & Mandarin 

QUINOA CRUSTED GOATS CHEESE MOUSSE (V)
Beetroot Carpaccio, Candied Walnuts & Honey Mustard Dressing

PRESSING OF ROASTED AUBERGINE, PEPPERS AND SQUASH (VG)
Vegan Goat’s Cheese, Heirloom Tomato & Basil 

D E S S E R TS

C H R I ST M AS  DAY  LU N C H
£150 PER PERSON

INCLUDING A GLASS OF CHAMPAGNE UPON ARRIVAL, HOUSE BREAD, BUTTER AND MINCE PIES


