
Christmas Day Menu
S T A R T E R S

BUTTERNUT SQUASH & SWEET POTATO SOUP
Finished with a swir l  of  sage-infused cream and served alongside a warm, freshly baked rol l

GOLDEN-CRUSTED KING PRAWNS
king prawns coated in a cr isp panko crumb, paired with a s i lky roasted garl ic  a iol i

GOATS CHEESE SALAD
A toasted round of  creamy goat cheese complemented by red onion marmalade, toasted

pine nuts and an aged balsamic dr izzle.

ROASTED TURKEY BREAST
Fi l led with sausage-cranberry stuff ing,  wrapped in cr ispy bacon, Served with seasonal
vegetables and roasted potatoes,  f in ished with al l  the tr immings and a r ich pan gravy 

WESTCOUNTRY BEEF
Braised s lowly in a red wine sauce with caramel ized shal lots,  smokey bacon, and earthy

mushrooms, Served with seasonal  vegetables and roasted potatoes
SEA BASS & MUSSELS

Pan-seared sea bass f i l let  accompanied by local ly  sourced mussels  in a creamy white wine
sauce. Served with sautéed tender stem broccol i  and crushed new potatoes infused with

garl ic.
MEDITERRANEAN VEGETABLE TART (VG)

A vibrant medley of  roasted Mediterranean vegetables nest led in a cr isp pastry base.  Served
with seasonal  vegetables and roasted potatoes,  complemented by a del icate white wine and

thyme sauce.

M A I N S

I f  y o u  h a v e  a  f o o d  a l l e r g y  o r  a  s p e c i a l  d i e t a r y  r e q u i r e m e n t  p l e a s e  i n f o r m  a  m e m b e r  o f  s t a f f .

 

D E S S E R T S

CHRISTMAS PUDDING 

generously topped with a luscious brandy-vani l la  sauce 

BLACKBERRY AND APPLE CRUMBLE TART 

Juicy blackberr ies and tender spiced apples,  wrapped in a golden, buttery,  sweet crumble.

Finished s i lky crème anglaise

MANGO AND PASSION FRUIT ICE CREAM CHEESECAKE (GF)

A decadent blend of  creamy cheesecake and smooth ice cream rest ing on a gluten free

crumb base. Finished with a mango and passion fruit  sauce 

C O F F E E  A N D  M I N T S  

S O R B E T
A  r e f r e s h i n g  B l o o d  o r a n g e  s o r b e t  

C A N A P E ’ S
A  S E L E C T I O N  O F  C A N A P E ’ S  F O R  T H E  TA B L E  

£ 7 5  P E R  A D U LT  £ 3 5  P E R  C H I L D  


