
S T A R T E R S

Roasted Celeriac Veloute, Crispy Parsnip, Chervil Oil, Micro Salad (GF*) (V)

Sticky Beef Cheek Croquette, Truffle mayonnaise, Pickled Onions, Rocket

Rainbow Vegetable Terrine, Whipped Feta, Onion & Chive Crumb (GF*)(DF*)(V)

Cured Cornish Salmon, Cucumber, Dill Crème Fraîche, Salmon Caviar, 
Caperberries (GF)

M A I N S

Roast Norfolk Turkey, Glazed Veg, Roast Potatoes, Roast Potatoes, Chipolata, 
Apricot & Sage Stuffing, Balsamic & Smoked Bacon Sprouts, Turkey Gravy (GF*)

(DF*)

Hereford Striploin of Beef, Roast Potatoes, Glazed Vegetables, Tender Stem 
Broccoli, 

Yorkshire Pudding, Red Wine Jus (GF*)(DF*)

Pan Roasted Halibut, Heritage Tomatoes, Gnocchi, Lemon Butter Sauce (GF*)

Roasted Butternut & Lentil Wellington, Orange & Almond Stuffing, 
Roast Potatoes Vegetables, Cranberry Gravy (V) (VG*)(GF*)

D E S S E R T S

Classic Christmas Pudding, Brandy Sauce, Redcurrants (GF*) 

Baked Crème Brulécheesecake, Chocolate & Orange Ice Cream, Toffee Sauce 
(GF*)(V)

Black Forest Chocolate Torte, Cherry, Ice Cream, Kirsch Cherry Jel 

Vegan Speculoos & Berry Tart, Berry Compote, Vanilla Ice Cream (V) (GF*)

Dishes are subject to change

(V) - Vegetarian, (V) - Vegetarian option available
(VG) - Vegan, (VG) - Vegan option available 

(GF) - Gluten free, (GF*) - Gluten free option available
(DF) - Dairy free, (DF*) - Dairy free available

Christmas Day
L U N C H  M E N U


