
Chicken and truffle raviolo with wilted spinach and truffle jus
Smoked salmon parcel with crab salad on bed of rocket, dill crème

fraiche (GF)

Beef consommé, dumplings and vegetable brunoise (can be GF, DF)

Honey roasted pumpkin risotto, butternut squash and chilli salsa (V, VG,
DF, GF)

Mains
Roast turkey, pigs in blankets, sage and onion stuffing, served with

honey glazed parsnips, brussels sprouts, carrots and roast potatoes (GF
no pigs blanket or stuffing)

Beef wellington, served with honey glazed parsnips, brussels sprouts,
carrots and roast potatoes (DF)

Garam masala monkfish fillet, pommes pont-neuf, curry mayonnaise
and ratatouille vegetables

Vegetarian mille feuille served with asparagus, peas and broad beans
(V, VG, DF)

Christmas pudding, brandy sauce (V, VG, can be GF preordered)
Cranberry cheesecake served with chocolate sauce (V)

Vegan raspberry and chocolate tart, raspberry sauce and vegan
chocolate ice cream (V, VG, DF)

Cheeses selection, grapes, chutney and crackers (GF no biscuits)

Petits fours and mince pies Included

Christmas Day Lunch

Starters

Dessert

Adults £150, Children 5 - 12 y.o. £75
Under 5 y.o free menu available

Includes canapes with a glass of prosecco and a carol singer
Menu items subject to change


