
 
 

Christmas Day 2025 
£108.00 per person 

Starters 

Roasted Pumpkin and Butternut Squash Soup (df, gf, v, vg) 
toasted pumpkin seeds, paprika oil  

Smoked Chicken, Apricot and Pistachio Terrine (gf) 
(DF adaption available on request only) 

truffle mayonnaise, parmesan crisp 

Home Cured Gin, Beetroot and Juniper Berry Gravadlax (df, gf) 

compressed apple, pickled orange fennel and dill oil 

Roasted Sweet Potato, Fennel and Kentish Blue Cheese Croquette (v) 
(DF, GF & VG adaptions available on request only) 

served with apple and pear chutney, parsnip purée 

Mains 

8oz Fillet Steak (df, gf) 
wrapped in cured sliced pancetta, garlic and thyme fondant potatoes, seasonal vegetables, bordelaise sauce 

Roasted Turkey Breast (df) 
Cumberland pig in blanket, thyme and garlic roast potatoes, cranberry, orange and chestnut stuffing, 

al dente seasonal vegetables, turkey jus 

Roasted Monkfish (df, gf) 
wrapped in Parma ham served with saffron chateau potatoes, seasonal vegetables  

and tomato and red pepper coulis, basil oil 

Field Mushroom Wellington (df, v, vg) 
 wrapped in a wild mushroom truffled duxelle served with a watercress and spinach pancake,  

seasonal vegetables, red wine and bay leaf vegan jus 

Desserts 

Traditional Christmas Pudding (v) 

Cointreau crème Anglaise 

Chocolate Orange Profiteroles (v) 

with candied oranges and chocolate ganache 

Toffee Apple Pannacotta (GF)  

salted caramel sauce 

Carrot Cake (df, v, vg) 
pistachio frosting and vegan vanilla ice cream 

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

with celery, grapes and chutney 

Tea or Filtered Coffee with Petit Fours 

 

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



 
 

Christmas Day Children’s Menu 2025 
£65.00 per child (under 12) 

Includes Unlimited Drinks*  

 

Starters 

Tomato Soup (df, gf, v, vg) 
with carrot bhaji and coriander oil 

(GF adaption available on request only) 

Garlic Bread Slices (V)  

with or without cheese  

(DF without cheese) 

Crudités (gf, v)  
includes cucumber, carrot and red pepper sticks with dips 

Mains 

Roast Turkey Breast (df) 

with pigs in blankets, roasted potatoes and seasonal vegetables 

(GF adaption available on request only) 

Fish Goujons  

Served with chips and peas 

Cumberland Sausages (df) 
served with mashed potato and vegetables 

Penne Pasta Carbonara (v) 
 in with grated cheese 

Desserts 

Traditional Christmas Pudding (gf, v) 
with a crème Anglaise 

Chocolate Brownie (v) 
white vanilla ice cream 

Selection Of Ice Cream (gf, v) 
with vanilla, strawberry and chocolate ice cream 

Fresh Fruit Salad (df, gf, v, vg) 
 

 

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

 

*Unlimited drinks to include squash or juice only 


