
CHRISTMAS DAY LUNCH
TO START

Mushroom & Parmesan Arancini
Italian Pomodoro Sauce

Carrot & Red Lentil Soup (GFO/VGO)

Cream, Sourdough Toast

Homemade Scotch Egg
Smoked Garlic Mayonnaise

Pan Seared Scallops (GFO)

Garlic Butter

Tempura Prawns
With Ginger, Soy and Sesame Dressing

Traditional Prawn Cocktail (GFO)

Marie Rose Sauce, Sourdough

MAIN DISHES
10oz Ribeye Steak (GF)

Prime Beef served with Seasonal Vegetables, Chips or Mashed Potato,
Peppercorn or Béarnaise Sauce

Roasted Turkey Ballotine (GF)

Wrapped in Streaky Bacon, Roast Potatoes, Parsnips, Carrots, Broccoli & Jus

Roasted Salmon
Warm Lentils, Lime

Shell-On Grilled King Prawns (GFO)

Warm Pearl Cous Cous, Lemon

Butternut Squash & Roasted Vegetable Tart (VG/GF)

Short crust pastry topped with Sunflower Seeds and Quinoa with Seasonal Vegetables, 
Roast Potatoes, Vegan Jus

Half Grilled Lobster Thermidor (GF)

Broccoli with Flaked Almonds, Chips (£10.00 Supplement)

DESSERTS
70% Dark Chocolate Parfait (GF)

Baked Christmas Pudding (GFO)

Brandy Sauce

Passionfruit Crème Brûlée (GF)

Mature Cheddar and Blue British Cheese Plate (GFO)

Chutney, Crackers (£6.00 Supplement)

Chocolate and Coconut Tart (VG/GF)

Mango Coulis (Contains Mixed Nuts)

COMPLIMENTARY CHRISTMAS CRACKERS

£95.00 PER ADULT | £45.00 PER CHILD AGED 5-11
£40 per person to secure Christmas Day Menu. A discretionary service charge of 12.5% is added to the final bill.

GF - GLUTEN FREE | GFO - GLUTEN FREE OPTION | VG - VEGETARIAN | VGO - VEGETARIAN OPTION


