
 
 

Christmas Day 2024 
£105 per person 

 
Starters 

Roasted Red Pepper and Sweet Potato Soup (df, gf, v, vg) 
with vegan feta cheese and micro basil 

Smoked Salmon, Smoked Mackerel and Crayfish Roulade (gf) 
lemon and fennel mayonnaise, dill oil, mixed leaf salad 

Breaded Beef Brisket Croquette 

homemade green tomato ketchup, smoked Applewood cheese, sauerkraut 

Wild Mushroom and Chestnut Pate (df, v, vg) 
(GF adaption available on request only) 

truffle infused butter, pickled gherkin, toasted ciabatta croutes 

Mains 

8oz Fillet of Beef (df, gf) 
wrapped in smoked pancetta, thyme Chateau potatoes, Madeira jus 

Roasted Turkey Breast (df) 
Cumberland pig in blanket, roast potatoes, apricot and pistachio stuffing, 

seasonal vegetables, turkey jus 

Pan Seared Fillet of Turbot 

anchovy and caper butter, orange and dill new potato cake, beurre blanc sauce, saffron oil 

Cauliflower and Pearl Barley Pithivier (df, v) 
 curry spiced Parisienne potatoes, seasonal vegetables, watercress and spinach velouté 

Desserts 

Traditional Christmas Pudding (v) 

brandy sauce 

Sea Salt and Caramel Profiteroles (v) 

toasted flaked almonds 

Amaretto and Dark Chocolate Tart (v)  
(GF adaption available on request only) 

ginger stem Chantilly cream 

Christmas Chocolate Brownie (df, gf, v, vg) 
with lemon brittle and vegan vanilla ice cream 

Selection of British Cheeses (v) 
(GF adaption available on request only) 

with celery, grapes and chutney 

 
 

df – dairy free      gf – gluten free   v – vegetarian   vg - vegan 
Some of the menu can be adapted for intolerances. Please ask for further details. 


