
C H R I S T M A S  D A Y  M E N U
A  G L A S S  O F  F E S T I V E  F I Z Z 

S E R V E D  T O  Y O U R  T A B L E  U P O N  A R R I V A L

S T A R T E R S
Butternut Squash and Sweet Potato Soup  V VE* GF*  

With cumin spiced pumpkin seeds

Prawn and Crab Salad  GF* 
Harissa spiced cocktail sauce, chervil infused cucumber sandwich 

Charcuterie  GF* 
Selection of salami, cornichons, poached pear, date and fig chutney  
with pickled vegetable salad, sourdough croutons and caper butter 

Artichoke and Blue Cheese Tartlet  V 
White onion puree and baby watercress salad

M A I N S
Roast Breast of Turkey  GF* 

Ballotine of leg with a chestnut stuffing, pigs in blanket,  
Yorkshire pudding, roast gravy and brioche bread sauce

Roast Sirlon of Beef  GF* 
Homemade Yorkshire puddings, goose fat roasted potatoes, honey roast parsnips 

and red wine and onion jus. Served with horseradish cream

All of the above are served with goose fat roasted potatoes  
and a melange of seasonal vegetables 

Cauliflower Steak  V VE* 
Caramelised cauliflower puree, macadamia nut and 
herb gremolata, Parisienne potatoes and a caper jus

Steamed Halibut with a Herb Mousseline  GF* 
Shellfish bisque, salpicon of root vegetables and aioli potatoes 

D E S S E R T S
Traditional Steamed Christmas Pudding  V GF* 

Served with brandy sauce 

Panettone Bread and Butter Pudding  V 
With a citrus Anglaise

Chocolate and Salted Caramel Tart  V 
Latte ice cream, caramelised white chocolate crumb and raspberries

Vegan Sundae  V VE 
Vanilla ice cream, blueberry compote, chocolate brownies, 

honeycomb and whipped cream 

Selection of British Cheeses  V GF* 
With water biscuits and a date and fig chutney

C O F F E E  A N D  F E S T I V E  T R E A T S

C H I L D R E N S  M E N U
A  G L A S S  O F  F E S T I V E  F I Z Z 

S E R V E D  T O  Y O U R  T A B L E  U P O N  A R R I V A L

S T A R T E R S
Melon ‘Smile’  V VE* GF* 

With a selection of fruit and strawberry coulis

Cream of Tomato Soup  V GF* 
With star croutons

Grilled Chicken  GF* 
With crispy vegetables and mint yoghurt dip

M A I N S
Traditional Roast Turkey  GF* 

Bacon wrapped chipolatas, sage and onion stuffing, goose fat  
roasted potatoes, peas and a roast turkey gravy

Roast Sirlon of Beef  GF* 
Homemade Yorkshire puddings, goose fat roasted potatoes, 

peas and roast gravy

Tomato Pasta Bake  V VE 
Broccoli, sweetcorn, spinach, courgette and pasta in a rich tomato  

sauce, glazed with vegan cheese and crispy tortilla chips

D E S S E R T S
Steamed Christmas Pudding  V 

Served with custard

Selection of Ice Cream  V VE* GF* 
Choose 3 scoops from: chocolate, vanilla or strawberry 

topped with wafers and sprinkles 

Profiteroles and Vanilla Ice Cream  V 
With chocolate and toffee sauce

Chocolate Brownie Sundae  V VE* 
Chocolate brownie, vanilla ice cream, 
whipped cream and chocolate sauce

H O T  C H O C O L A T E 
A N D  F E S T I V E  T R E A T S

Menu subject to change 
UK
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