
Christmas Day
Imagine how much more relaxed christmas would be 
if no one had to do the cooking - more time to enjoy 

the unwrapping of presents and to linger over coffee or 
mid-morning champagne. Our celebratory 7 course 

christmas lunch will create the perfect, 
traditional christmas day.

7 courses £60 / children under 12 years £30
under 2’s go free!

champagne & canapès on arrival

smoked salmon & poached egg on toasted brioche with a dill 
cream sauce

chicken liver parfait with red onion & port chutney with rustic 
toast  

pigeon breast with chive mash & a red wine, smoked bacon sauce
king prawn & crayfish cocktail with a cheese twist

tempura vegetables with chilli & lime jam (v)
tomato, feta & roasted red onion on a bed of leaves & balsamic 

syrup (v)

butternut squash & coconut soup with toasted almonds (v)

lemon & lime sorbet (v)

turkey breast with chestnut, onion & sage stuffing, 
roast & creamy mash potatoes, bacon roll, cranberry gravy & 

traditional bread sauce
fillet of beef, dauphinoise potatoes with a brandy cream sauce
slow roasted lamb shank with creamy mash & red wine, mint 

gravy
fillets of sea bass, sweet potato mash with a scallop & dill cream 

sauce
wild mushroom, garlic & spinach wrapped in a herb pancake with 

a cream & tarragon sauce ( v)
butternut squash, pine nuts, gorgonzola cheese & rocket leaf 

risotto (v)

christmas pudding with brandy sauce
strawberry pavlova with freshly whipped cream

toffee crème brulèe with banana ice cream
white & dark chocolate brownie, vanilla ice cream & chocolate-

coated honeycomb
local cheese selection with biscuits, celery, grapes & jam

coffee & mini mince pies




