
CHRISTMAS DAY
LUNCH

To Start
Roasted Tomato & 

Red Pepper soup (V)
Served with Cheese croutons

King Prawn Cocktail
Served with a cognac infused Marie Rose

Sauce with hearty wholemeal bread & butter 

Hamhock &Piccalilli

Terrine
Served with toasted sourdough

Vegan options available.
All special dietary requirements must be advised in advance.

Please see Terms &Conditions page for further information.

To Follow
Traditional Roast Crown of Turkey 
Served with sage & onion stuffing, pigs in blankets , rich

gravy  roasted potatoes, Brussels sprouts. Honey glazed

roasted carrots & parsnip

Slow Braised Feather Blade of Beef
Served with horse radish mash, homemade yorkshire

pudding, Brussels sprouts. Honey glazed roasted carrots

& parsnip

Pan Roasted Cod Loin 
Served with crushed potatoes, Tenderstem broccoli &

buttered spinach finished with lobster bisque sauce.

Traditional Nutroast (V)
With a Vegetarian Gravy  roasted potatoes, Brussels

sprouts. Honey glazed roasted carrots & parsnip

*Contains NUTs*

To Finish
Traditional Christmas

Pudding
With brandy sauce

Individual Trifles
Served with fresh dairy cream 

Chefs Baileys & Cream Tart
White chocolate sauce

Warm Chocolate Orange

Brownie 
Served with ice cream

To Relax
Coffee & Petit Fours

£89.50 Per Person
 (includes crackers & novelties)

£45 per child (under 12)


