CHRISTMAS DAY LUNCH 2024

Arrival canapés and prosecco

TO START
Spiced parsnip and Bramley apple velouté (v)
Chicken liver parfait
Tomato and fig chutney, dressed baby leaf salad
Citrus cured salmon
Micro herbs, lemon, chive cream cheese, capers, crispy bread
Assorted crostini

Mixed mushrooms, tomatoes

TO FOLLOW
Hand carved roast turkey

Goose fat roast potatoes, glazed seasonal vegetables, honey roast carrots, stuffing

Yorkshire pudding, gravy
Slow-braised British beef
Mashed potatoes, creamed leek, glazed carrot, red wine jus
Pan fried sea bass
Crushed new potatoes with chives, asparagus, lemon butter sauce
Oven baked butternut squash (v)

Kale, goats’ cheese bake, caramelised onions, pumpkin seeds, pesto
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This is a sample menu. Dishes and prices correct at time of publishing.
All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu

descriptions do not include all ingredients.
If more information about allergens is required, please ask a member of the team.
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TO FINISH
Christmas pudding
Brittle, kirsch cherries, brandy sauce
Orange panna cotta
Cinnamon shortbread
Warm chocolate fudge cake
Vanilla ice cream
Selection of cheeses

Grapes, chutney, oat cakes
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