
£79.95 per person (child under 12 50% / under 4 eat free) 

A deposit of £25 per adult is required to secure bookings &
a final pre-order will be required at least 7 days in advance.

If you have any food allergies or food intolerances please scan the QR above for allergens in your meal before placing your order.
Dishes may contain nut/nut derivatives. Fish dishes may contain bones.

Please note that we will add a 10% optional service charge to all parties. 100% of which will be shared with all the team.

CHRISTMAS DAY LUNCH

Lobster Bisque – Cognac Cream, Tarragon Oil, Parmesan Crisp 
or

Butternut squash soup – Pumpkin soup, Parmesan Crisp

Seared Scallops, Butternut Squash Purée, Crispy Prosciutto Crudo,
Caper Beurre Noisette, Lemon Balm 

Twice-Baked Cheese Soufflé, Triple Cheese Sauce

Pear & Walnut Salad, Roasted Pear, Candied Walnuts,
Blue Cheese Crumble, Baby Leaves, Balsamic Reduction 

Duck Liver Parfait, Spiced Apple Chutney, Toasted Brioche,
Candied Walnuts

  

Traditional Roast Turkey, Sage & Chestnut Stuffing, Pigs in Blankets,
Roast Potatoes, Seasonal Vegetables, Bread Sauce & Gravy 

Fillet of Beef Wellington, Confit Jersey Royals, Baby Vegetables,
Red Wine Jus 

Winter Garden Nut Roast, Roasted Squash, Herb Rice,
Garlic & Mushroom Velouté (vegan option available) 

Roast Salmon Fillet, Champagne Beurre Blanc, Buttered Greens,
Jersey Royals 

Christmas Pudding, Brandy Crème Anglaise 

Apple Strudel – Spiced Apples, Sultanas, Cinnamon, Rum & Raisin Ice Cream 

Chocolate Delice, Enrobed Mousse, Whipped Ganache, Cocoa Tuile  

Stilton cheese, Spiced apple chutney, Walnuts, Grapes, Artisan Crackers
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