Chef’s choice of bread for the table

Festive Dining

Ham hock and smoked chicken terrine, bramley apple and cranberry
chutney, toasted house brioche (gfo) . .
Celebrate the season with delicious food and good company at

Dingley Dell pork and venison scotch egg, celeriac slaw, prosciutto crisp The View. Avallable every eveningl throlighout December

e RO HEE G ERHEEEE RIS EEle), U/ SEMes) SRmI Al alongside our a la carte menu, our Festive Menu is perfect for

Chestnut and cranberry arancini, celeriac purée, crispy sage (v, veo, gfo) everything from an intimate meal to a larger Christmas

gathering.
MAINS
Three-bird roast ballotine, turkey, chicken and duck, chestnut and sage Relax, enjoy views across the Suffolk countryside and let our
stuffing, wrapped in Suffolk ham, boulangeére potatoes, roasted winter team add a little festive sparkle to your occasion.
vegetables, sloe and cranberry jus
Dingley Dell braised pork belly, pulled pork croquette, mustard mash, celeriac
slaw, red wine jus
Steak of the day, triple-cooked chips, roasted shallot, seasonal greens, house TWO courses: £4O . O O p er p erson
(o) o
sadee s Three courses: £50.00 per person
Fillet of bass, tobiko and lobster beurre blanc, horseradish mash, baby fennel,
samphire, dill (af) Includes festive table decorations and crackers

Baby heritage carrot and roscoff onion tatin, celeriac purée, burnt onion,
crispy kale, artichoke and rocket salad (v, veo, gfo)

DESSERTS Fancy a festive lunch? Join us on Friday 11"
Christmas pudding, brandly custard (gfo, veo) December and enjoy our festive menu.
Seasonal Saint trifle, white chocolate (gfo, veo)

Sticky toffee pudding, apricot and ginger compote, vanilla ice cream
Chocolate brownie, baked chocolate and raspberry sorbet

Booking information

Selection of local cheeses, crackers, chutney;, fruit (gfo) (+£5.00 supplement)

A minimum booking of two guests applies. A non-
Add a cheese board for the table at £12.50 per person refundable deposit of £15 per person is required to secure
your table. Menu selections and dietary requirements are
ALLERGEN KEY: gf - made without gluten, v - vegetarian, ve - vegan, gfo - made without gluten due 7 days before your reservation.
optional, veo - vegan optional 4

Click here for full allergen information


https://allsaintsresort.com/wp-content/uploads/2026/09/EVENTS-Christmas-Menus-with-allergens-6.pdf
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