
  

Festive Menu 2026  

Starters 

Roasted Tomato Soup (df, gf, v, vg) 
                                 basil oil 

Pork & Pistachio Terrine (df, gf) 
wrapped in pancetta with wholegrain mustard mayo & baby leaf salad 

King Prawn and Crayfish Cocktail (df, gf) 

Marie rose sauce, baby gem lettuce 

Panko Crispy Breaded Goats Cheese (v) 

(gf adaption available on request only?) 

served with a cranberry and chilli jam and a mixed leaf salad 

Mains 

Slow Roasted Turkey Breast (df) 

(gf adaption available on request only) 

served with a Cumberland pig in blanket, sausage meat, sage and onion stuffing, 

rosemary roast potatoes, seasonal vegetables and turkey and thyme jus 

Confit Rolled Shoulder of Lamb (df, gf) 

served with rosemary roasted potatoes, seasonal vegetables and a mint jus 

Pan Seared Fillet of Chalk Stream Trout (df, gf) 

served with preserved lemon, crushed Kentish new potatoes & sauce Normande 

Pottimaron Squash Jalousie (df, gf, v, vg) 

with roasted chestnut sauce, tenderstem broccoli & pistachio pesto 

Desserts 

Traditional Christmas Pudding (v) 

with brandy sauce 

Ginger & Orange Cheesecake (v) 

with raspberry 

Double Chocolate Chip Brownie (v) 

with dark chocolate sauce 

Cider Poached Pear 

with Kentish honey syrup & Scillian lemon sorbet (df, gf, v, vg) 

Tea or Filtered Coffee with Petit Fours 

Mon to Fri Lunch £38.00 per person                   Sat & Sun Lunch £42.50 per person 
Mon to Thurs Dinner £48.00 per person             Fri & Sat Dinner £55.00 per person 

 
df – dairy free      gf – gluten free   v – vegetarian   vg – vegan 

Some of the menu can be adapted for intolerances. Please ask for further details. 


