
 

 

 

Christmas Day Menu 

 
Ham Hock & Parsley Terrine (GF*) 

Picalilli & toasted fig loaf 

Wild Mushroom & Blue Cheese Arancini (GF/VE*) 
Truffled dressed leaves & parmesan 

Atlantic Prawn & Crayfish Cocktail (GF) 
Tempura king prawn & mango chilli jam 

Leek & Potato Soup (V) 
Crispy onions & chive oil, mini tin loaf, salted butter 

~~~~~~~~ 

Traditional Roast Turkey Breast (GF*) 
Turkey leg, sausage roll, cranberry sauce & gravy 

Roast Welsh Beef Sirloin (GF*) 
Yorkshire pudding, roast shallots & beef gravy 

Vegan Nut Roast (GF/VE) 
Roast shallots, parsnip & cashew puree, vegetable gravy 

Oven Baked Hake Fillet  
Blistered cherry tomatoes & sauce vierge 

Table sharing roast potatoes & seasonal vegetables, cauliflower & three-cheese gratin 

~~~~~~~~ 

Traditional Christmas Pudding 
Brandy sauce & sticky fig jam 

Cassis Mousse (VE) 
Berries, raspberry sorbet & nut clusters 

Chocolate Torte & ‘After Eights’ (GF) 
Mint chocolate ice cream & chocolate cremaux 

Lemon Roulade 
Mandarin sorbet & St. Clements sauce 

Trio of Cheese, Crackers, Chutney (GF*) 

(Coffee/Tea & Mini Mince Pie Included) 

 

Adult £55.00/person, child £35.00/person 

 

 
 


