
Enjoy a glass of bubbles on arrival, hors d’oeuvres, tea, coffee & mince piesEnjoy a glass of bubbles on arrival, hors d’oeuvres, tea, coffee & mince pies

StartersStarters
Pan Fried Duck Liver Pan Fried Duck Liver 

Brioche toast & spiced peach chutney 

Prawn & Crayfish Cocktail Prawn & Crayfish Cocktail   

Served with baby gem & grilled lemon

Spinach & Feta Frittata Spinach & Feta Frittata   

Courgette ribbons & red pepper emulsion
Cured Iberico Ham Cured Iberico Ham   

Piel de Sapo melon with a cracked black pepper syrup

MainsMains
Traditional Roast Turkey Breast Traditional Roast Turkey Breast   

Chestnut stuffing, festive vegetables, roast potatoes, hand rolled pig in blanket & red wine jus
Himalayan Salt Aged Rib of Beef Himalayan Salt Aged Rib of Beef   

Festive vegetables, roast potatoes, Yorkshire pudding & red wine jus
Wild Mushroom, Spinach & Butternut Squash Wellington Wild Mushroom, Spinach & Butternut Squash Wellington     

Roast potatoes, festive vegetables, served with a burnt onion vegetable gravy
Loin of Halibut Loin of Halibut     

Creamed potato, braised leeks & cockle lemon butter 

DessertsDesserts
Traditional Christmas Pudding Traditional Christmas Pudding   

Poached plums served with vanilla brandy sauce 
Lemon & Clementine Tart Lemon & Clementine Tart 

Italian meringue & fresh raspberries
Chocolate & Salted Caramel Delice Chocolate & Salted Caramel Delice   

Served with Irish cream ice cream

A Selection of Artisan Cheeses A Selection of Artisan Cheeses   

Quince jelly, celery, farmhouse chutney, crackers 

£140.00 per person £140.00 per person 

£49.50 per child under 12£49.50 per child under 12

 vegetarian   vegetarian option on request   vegan   vegan option on request   gluten free   
 gluten free option on request   dairy free   dairy free option on request   contains nuts 

If you have a food allergy, intolerance, or other dietary requirements - please speak to your server before you order


