


CHRISTMAS DAY
LUNCH MENU

Adults £89 | Children (under 12) £45

CHAMPAGNE ON ARRIVAL

STARTERS

Duck liver parfait, clementine and chilli chutney, gingerbread loaf
Cured salmon, roasted beetroot, whipped ricotta, crushed hazelnuts, mini tin loaf

Celeriac soup, fresh horseradish, crispy onions, truffle oil, mini tin loaf and butter @ ®

INTERMEDIATE

Prosecco and orange sorbet

MAINS

Stuffed turkey, maple roasted carrot and parsnip, butter and herb roasted potatoes,
cheddar and pancetta baked sprouts, veal jus, sticky red cabbage

Braised daube of beef, wild mushroom and pancetta bourguignon sauce,
maple roasted carrot and parsnip, butter and herb roasted potatoes

Prawn, Queen scallop, cockle gratin, pommes duchesse, parmesan, buttered French peas

Roasted root vegetable wellington, confit shallot, sticky red cabbage, vegetarian gravy @ @

CHEESE

Whipped goats cheese, fig and croltes

DESSERTS

Christmas pudding, brandy caramel sauce, cranberry compéte
Vanilla cheesecake, mulled pear compéte, pistachio brittle

Chocolate tart, orange sorbet, candied orange

@ options available on request

All of our food is prepared in a kitchen where nuts, gluten and other all re present and our menu descriptions do not include all ingredients.
If you have a food allergy, please let a member of the team kno of ordering. Full allergen information is available on request.



