
Christmas Day
Menu 

WARM SOURDOUGH WITH WHIPPED MARMITE BUTTER (GFA)

CHICKEN LIVER PARFAIT (GFA)

TOASTED BRIOCHE · SPICED PLUM CHUTNEY · TOASTED HAZELNUT

OR 

MUSHROOM PARFAIT (VEGETARIAN) (GFA)

TOASTED BRIOCHE · SPICED PLUM CHUTNEY · TOASTED HAZELNUT

CHRISTMAS DINNER

ROAST SIRLOIN OF BEEF & ROAST TURKEY (GFA)

PIGS IN BLANKETS · SAGE & ONION STUFFING · DUCK FAT ROAST POTATOES 

YORKSHIRE PUDDING · HONEY-GLAZED CARROTS · BRUSSELS SPROUTS 

CAULIFLOWER CHEESE · CRANBERRY SAUCE · RICH ROAST GRAVY

NUT ROAST (VEGETARIAN) 

SAGE & ONION STUFFING · ROAST POTATOES · YORKSHIRE PUDDING 

HONEY-GLAZED CARROTS · BRUSSELS SPROUTS · CAULIFLOWER CHEESE 

CRANBERRY SAUCE · RICH ROAST GRAVY

CHRISTMAS PUDDING (GFA)

BRANDY CUSTARD ·  VANILLA ICE CREAM

4 Course Christmas Menu — £110 per person 
Children under 12   — £55 per child
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