
STARTERS
Roasted tomato & basil soup, herb croutons, olive oil dressing

Whole baked camembert, festive onion chutney & dipping bread

Prawn & smoked salmon cocktail, gem lettuce & Marie rose sauce

Sauteed wild mushrooms on toast, rocket leaves, shaved parmesan & truffle oil

Pan seared king scallops, garlic brandy cream & samphire

MAINS
Roast turkey breast, sausage stuffing, pigs in blankets,

6oz Fillet of beef, Yorkshire pudding & beef dripping gravy

Slow roasted pork belly, sausage stuffing, crispy crackling & apple cider gravy

Seafood Platter: Cod, seabass & king prawns, prosecco cream & samphire

Vegan nut roast, stem broccoli, red wine & cranberry gravy

All served with roast potatoes, honey parsnips, seasonal vegetables & brussel sprouts

DESSERTS
Traditional Christmas pudding, brandy sauce & redcurrants

Baileys & white chocolate cheesecake, pouring cream

Peanut brownie stack, vanilla ice cream

Sticky toffee pudding, toffee sauce, custard

Cream filled profiteroles, hot chocolate sauce
 

Christmas Day Menu
GLASS OF PROSECCO ON ARRIVAL

TABLE TAPAS BOARD
Anchovies, chorizo, cheese, olives & crusty bread

Adult £110 each  |  Children £55 each
[ Price includes £5 per head service charge ]
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