
Winter Vegetable Soup (GF & VG on request)
Sautéed vegetables in a tomato broth, pesto croute 

Smoked Salmon Parfait (GF on request)
Set cream cheese & smoked salmon, Lemon gel, pickled cucumber, brioche crumb & capers 

Beef & Ham hock Terrine 
Pressed ox cheek & ham hock, celeriac remoulade, chestnut crumble, mustard dressing, crispy sage 

Butternut Squash & Lentil (GF & VG)
Butternut squash 2 ways, braised lentil, toasted pumpkin seeds, crispy onion, cider dressing  

Pork Belly (GF)
Slow cooked and pan fried pork belly, apple gel, sautéed black pudding, crispy crackling, pea & herb puree
 
Palate cleanser 
Lemon & elderflower jelly 

Christmas Bread & Butter Pudding 
Layers of Christmas pudding & brioche, brandy custard, winter berry compote, candied orange 

Butterscotch Cheesecake (GF)
Set vanilla cheesecake with butterscotch swirls, salted biscuit base, pecan brittle, cranberry, orange & cinnamon coulis 

Cheese & Crackers (GF on request)
Duo of local cheeses, crackers, spiced mulled wine chutney, grapes, candid walnuts
 
Apple & Pear Sticky toffee pudding (VG on request)
Warm apple, pear & date sponge, toffee sauce, custard, toasted walnuts 

Dark Chocolate & Orange Mousse (VG, GF on request)
Dark chocolate, orange & almond milk mousse, cranberry gel, pistachio crumb, shortbread biscuit 

MenuC H R I S T M A S  D A Y

T O  S T A R T

T H E  M A I N

Canapés on arrival

Turkey Breast (GF on request)
Turkey breast rolled in herbs & smoked bacon, pig in blanket, cranberry stuffing, roast potatoes, roast root vegetables, buttered
sprouts, gravy 

Sweet Potato & Spinach Pithivier (VG & GF on request)
Puff pastry parcel filled with sweet potatoes, spinach & cranberry, roast potatoes, roast root vegetables, butter sprouts, 
veggie gravy

Beef Short Rib (GF on request) 
Braised beef short rib, caramelised shallots. Yorkshire pudding, roast potatoes, roast root vegetables, buttered sprouts, gravy

Hake Loin (GF)
Butter roast hake loin, potato pave, pickled fennel crispy leeks, tomato concasse, dill & lemon oil, buttered sprouts

Sweet Potato Tian (GF, VG on request)
Layers of sweet potato, caramlised onion, & courgette brushed with garlic & Tyme butter, roast tomato fondue, toasted pine
nuts, crispy shallots, buttered sprouts 

T O  F I N I S H

A selection of truffles & mince pies
Tea or coffee 

Adults - £110
Children - £60
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