
A discretionary 12.5% service charge will be added to your final bill

STARTERS
SEA SCALLOPS

Glazed Scallop and freshwater Prawns, Pancetta Bacon

GAME TERRINE, WILD BOAR, PARTRIDGE,
PHEASANT AND VENISON

Pickled Cornichon

SELECTION OF WILD MUSHROOM ON TOASTED
SOURDOUGH, TRUFFLE OIL
  Shallots, Parsley and Garlic Butter

MAINS
ROAST FREE-RANGE TURKEY 

Chestnut Stuffing, Cranberry Sauce, Roast Potatoes,

Buttered Brussel Sprout with Pancetta,

Spiced Red Cabbage, Pigs in Blanket

FILLET OF NATIVE BEEF WELLINGTON,
RED WINE JUS

Selection of Festive Seasonal Vegetables 

SOFT HERB CRUSTED SALMON,
CHAMPAGNE VELOUTÉ

Buttered New Potatoes

FESTIVE TART 

ROAST BUTTERNUT SQUASH AND
GOATS CHEESE

Caramelised Shallots, Aged Balsamic

FESTIVE DESSERTS
MINI CHRISTMAS PUDDING

MINI MINCE PIE

CINNAMON ICE-CREAM

CHRISTMAS DAY MENU
£50 PER ADULTS 
£30 PER CHILD 

WELCOME GLASS OF CHAMPAGNE


