
DECEMBER 25TH       ADULTS: £74.95      KIDS: £36.95     UNDER 8’S: £11.95 

STARTERSSTARTERS

M A I N SM A I N S

CHRISTMAS DAY MENU

DESSERTSDESSERTS

Appetiser Rustic breads & Sea salt butter

Please let your server know of any allergies or intolerances you have before you order. Allergen information by dish is contained in our ALLERGEN MENU which is 
available upon request. Our kitchens operate with standards and procedures to address the risks of cross contamination; however, they are very fast environments 

so we cannot guarantee the total absence of allergens when preparing dishes. If you need any more information please ask one of our team members.

To Finish
Petit Fours & Brandy 
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Chicken Liver Parfait
Served with brioche toast & 

red onion chutney 

King Prawn Cocktail
On a bed of iceberg lettuce with prawn Marie 
rose sauce, served with brown bread & butter

V- Creamy Garlic Mushrooms 
Served with toasted ciabatta, 

 rocket & parmesan

V- French Onion Soup
A classic, onion broth served with 

a cheddar & parmesan croûton

Honey & BBQ Chicken Wings
Chicken wings marinated in 

a honey & BBQ sauce

Festive Croquettes 
Homemade turkey, chorizo & cheddar 
croquettes served with a cranberry dip

Pan-fried Apricot Pork 
Pork belly with apricot jam stu�ng, served with 
creamy mash, braised red cabbage & cider gravy

Cranberry Chicken Roulade
Served with fondant potatoes, seasonal 

winter veg, port & blue cheese sauce

Salmon en Croute
Golden pastry wrapped seasoned salmon with fondant 

potatoes, seasonal winter veg & a white wine sauce

Fillet Medallions
Served with creamy mash, sautéed 
mushrooms, onion loaf & beef jus

Slow Cooked Lamb Shank
Braised lamb shank, served with mash,

buttered greens & minted gravy

V Brie & Cranberry Tart
True Christmas �avours. Served with 

sautéed new potatoes & winter veg

Salted Caramel Torte
Salted caramel tart with a rich chocolate 

ganache topping, served with vanilla cream

Winter Berry Pavalova
Meringue nest, chantilly cream, vanilla 

ice cream & winter berries with mint syrup

Decadent Chocolate Fudge Cake
Double chocolate fudge cake served 

warm with vanilla ice cream

Christmas Apple Crumble 
Homemade apple, cinnamon & to�ee 
crumble served with lashings custard

Orange & Dark Chocolate Cheesecake
Homemade cheesecake, chocolate sauce & 

orange syrup served with vanilla ice cream

Christmas Pudding
Traditional Christmas pudding

served with brandy sauce

Stu�ng balls, pigs in blankets, �u�y homemade 
Yorkshires. Roast potatoes, brussels sprouts, 

steamed carrots, mixed greens, honey roasted 
parsnips, cauli�ower cheese, creamed leeks, 

bread sauce with your choice of gravies & sauces.

A CHOICE OF PERFECTLY COOKED ROASTS:

CHRISTMAS ROASTCHRISTMAS ROAST
O U R  F A M O U S

Served with your choice of sides & trimmings:

* Contains nuts

Enquire for our vegan roast options

Please, request any change to your sides

Turkey Wi� �ange & �yme
21 Day Aged Mature British Beef

Outdoor Bred Gammon
• V *Mushroom Wellington •

Subject to availability, some dishes may vary to source the best quality. 


