Christmas Day Menu
Adults £85.00 per head
Children (under 12) £42.50 per head
Prosecco or orange juice on arrival

Starters
Pork, cider and apple pate, toasted bread, red onion chutney
Wild mushroom bruschetta, rocket
Roasted chestnut chaat (v)
Spiced roasted butternut squash soup, onion bhajis, bread and butter (v)
Beetroot-cured salmon, salmon pate, thyme cracker

Mains
All roasts come with roast potatoes and seasonal vegetables
Roast Kelly Bronze turkey crown stuffed with sage and onion,
wrapped in bacon, turkey gravy
Stokes Marsh Farm beef Wellington (served pink), beef and red wine gravy
Parsnip and goat’s cheese nut roast (v)
Leg of lamb Raan (serves 6), garlic chilli parsnips, spiced brussels sprouts,
cumin roasted potatoes, jalfrezi sauce
Hake with Jerusalem artichoke puree, roasted garlic, red wine jus

Desserts
Traditional Christmas pudding, brandy sauce
Crème brulee, shortbread, raspberry coulis
Tiramisu
Dark chocolate torte, served with Irish whisky cream
Pistachio and cardamon kheer (Indian rice pudding), honey and thyme roast figs, gold leaf

To Finish
Tea and coffee, mini mince pie

Allergen Info
(v) Veggie friendly (ve) Vegan friendly - Ask us about gluten friendly dishes
Please always inform a member of our team of any allergies before placing your order, as not all ingredients
can be listed. Detailed allergen information is available upon request.
Our fish dishes may contain small bones, please take care.
We cannot guarantee the total absence of allergens in our dishes.

Christmas Day Menu
BOOKING FORM
Name:

Telephone Number:

Booking Date:

Time to Eat:

Number of Guests:
Adults:

Children:

Number of High Chairs Required:
Deposit Paid:

Receipt Number:

If you have any other dietry requirements please inform us at time of booking. Please advise us if you require your meal gluten free or if you are diabetic.
(v) denotes vegetarian and (gf) denotes gluten free option.

Pistachio and cardamon kheer

Dark chocolate torte

Tiramisu

Crème brulee, shortbread

Traditional Christmas pudding

Desserts

Hake with Jerusalem artichoke puree

Leg of lamb Raan

Parsnip and goat’s cheese nut roast

Stokes Marsh Farm beef Wellington

Roast Kelly Bronze turkey crown

Mains

Beetroot-cured salmon

Spiced roasted butternut squash soup

Roasted chestnut chaat (v)

Wild mushroom bruschetta

Starters

NAMES

Pork, cider and apple pate

£40 deposit per person required. Please note your booking is not confirmed until a deposit is paid.
All deposits are non-refundable. Full balance to be paid on or before 15th of December.
All meals cancelled within 72 hours of the party need to be paid for in full.

