
Christmas DayChristmas Day
MenuMenu

C H E E S E  A N D  H E R B  G O U G È R E
Warm baked cheese choux

- - - -

C H I C K E N  L I V E R  PA R FA I T
Silky chicken liver parfait, Cumberland sauce, redcurrants, melba toast

S A L M O N  G R AV L A X
House-cured salmon gravlax, citrus aioli, avocado mousse, dill oil

R OA S T E D  T O M AT O  S O U P  ( V G )
Slow-roasted tomato soup, basil oil, warm onion tin loaf

- - - -

W I L D  C H E R RY  S O R B E T  ( V G )

- - - -

T R A D I T I O N A L  R OA S T  T U R K E Y
Roast turkey breast, sausage, sage and cranberry stuffing, pigs-in-blankets, proper roast gravy

S L OW  B R A I S E D  B E E F  F E AT H E R  B L A D E
Tender braised beef feather blade, buttery mashed potatoes, rich beef gravy

PA N - F R I E D  S E A  B A S S
Pan-fried sea bass, winter bean and pancetta cassoulet, brown butter shrimp, lemon and parsley

H O M I T Y  P I E  ( V )
Creamy potatoes, leeks and onions in mature cheddar sauce, crisp golden pastry, dressed leaves

All main courses served with roast potatoes, honey roasted parsnips, 
carrot & swede mash and Brussels sprouts

- - - -

T R A D I T I O N A L  C H R I S T M A S  P U D D I N G  ( V )
Classic Christmas pudding, warm brandy sauce

C I N N A M O N  S W I R L  C H E E S E C A K E  ( V )
Cinnamon biscuit base, vanilla and cinnamon cheesecake, cream cheese frosting, caramel sauce

C H O C O L AT E  Y U L E  L O G  ( V ) 
Chocolate sponge roulade with chocolate filling, whipped cream, winter berries

- - - -

C O F F E E  O R  T E A  W I T H  M I N C E  P I E S

allergies and intolerances: before you order please speak to a member of staff 
if you would like to know about our ingredients


