
Christmas Day Menu

STARTERS

MAIN DISHES

DESSERTS

Baked Camembert  for  two (V,  GFO)
Sourdough,  Onion Chutney

Whole  Burrata (V,  GFO)
Pomegranate  Gremolata ,  Wild  Rocket  Salad,  Toast

Beetroot  Carpacc io  (VG,  GF)
Vegan Feta Cheese ,  Lemon Dress ing  

Scal lops  3  Ways (GF)
Pea & Mint  Puree ,  Creme Fraiche ,  Garl i c  Butter  

Roasted Butternut  Squash Soup (VGO, GFO)
Croutons ,  Creme Fraiche   

Parmesan Arancini  
I ta l ian Pomodoro  sauce

28 Day Aged 8oz  Fi l l e t   (GF)
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

Woodstone  Roasted Crispy Salmon (GF)
Welsh Rarebi t  Potato ,  Creamed Spinach

Smoked Gammon (GFO)
Roast  Potatoes ,  Seasonal  Vegetables ,  Yorkshire  Pudding ,  Pars ley  Sauce  & Veal  Jus

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

Conf i t  Duck 
Pomegranate  Gremolata ,  Mashed Potato  and Orange  Jus

70% Dark Chocolate  Parfai t   (GF)
Salted Caramel  Sundae

Salted  Cameral  & Vani l la  Ice  Cream,  Dulce  De Leche ,  
Tof fee  Sauce ,  Fresh  Cream

Baked Chris tmas Pudding (GFO)
 Brandy Sauce

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

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

Chutney,  Crackers

Chocolate  and Coconut  Tart  (GF,  VG)
Mango Coul i s ,  comtains  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

SICILIAN LEMON SORBET

£130.00 PER ADULT  |  £55 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  D AY  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


