
Christmas Day Menu 

STARTERS

MAIN DISHES

DESSERTS

Parmesan Arancini  
I ta l ian Pomodoro  Sauce

Roasted Wild  Mushroom & Truf f le  Soup (GF,  VGO)
Sourdough Toast

Homemade Scotch Egg
Smoked Garl ic  Mayonnaise

Pan Seared Scal lops  (GF)
Garl ic  Butter  (GF Opt ion)

Soft  Shel l  Crab
Wasabi  Mayonnaise  

Tradit ional  Prawn Cocktai l  (GFO) 
Marie  Rose  Sauce ,  Sourdough

10oz  Ribeye  Steak  (GF)
Prime Bee f  served with  Seasonal  Vegetables ,  Chips  or  Mashed Potato ,  Peppercorn or   Béarnaise  Sauce

Roasted Turkey Bal lot ine  (GF)
Wrapped in  Streaky Bacon,  Roast  Potatoes ,  Parsnips ,  Carrots ,  Sprouts  & Jus

Roasted Salmon 
Warm Large  Cous  Cous ,  Lime

Shel l -On Gri l l ed  King Prawns (GF)
African Jo l lo f  Rice

Butternut  Squash & Roasted Vegetable  Tart  (VG,  GF)
Short  crust  pastry  topped with  Sunf lower  Seeds  and Quinoa with  Seasonal  Vegetables ,  Roast  Potatoes ,  Vegan Jus

Half  Gri l l ed  Lobster  Thermidor  (GF)
Brocco l i  with  Flaked Almonds ,  Chips  

70% Dark Chocolate  Parfai t  (GF)
Baked Chris tmas Pudding (GFO)

Brandy Sauce

Pass ion Fruit  Crème Brûlée  (GF)
Chocolate  Yule  Log
Black Fores t  Berry Compote

Mature  Cheddar and Blue  Bri t i sh  Cheese  Plate
(GFO)

Chutney,  Crackers  

Chocolate  and Coconut  Tart  (VG,  GF)
Mango Coul i s ,  contains  Mixed Nuts

C O M P L I M E N TA R Y  C H R I S T M A S  C R A C K E R S  

WELCOME GLASS OF CHAMPAGNE OR PEACH BELLINI
 OR ZERO DELLA VITE ROSÉ PROSECCO

£88.00 PER ADULT  |  £40 PER CHILD UNDER 13 
£ 4 0 P P  D E P O S I T  T O  S E C U R E  C H R I S T M A S  M E N U

A  D I S C R E T I O N A R Y  S E R V I C E  C H A R G E  O F  1 2 . 5 %  I S  A D D E D  O N
T O  T H E  F I N A L  B I L L


