
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.

C H R I S T M A S  E V E  2 0 2 4

T O   S T A R T

Spiced sweet potato soup
Toasted seeds, crispy onion (V)(VG)

Tuna carpaccio
Mango salsa, lime dressing, micro pea shoots

Heritage beetroot salad
Goats curd, pomegranate dressing

T O   F O L L O W

Chilston Park beef Wellington
Gratin potato, caramelised shallots, green beans, thyme jus

Baked cod fillet
Kentish new potatoes, smoked pancetta, sautéed spinach, 

white wine veloute 

Wild mushroom gnocchi
 Crispy kale, herb oil, sage and onion crumb

T O   F I N I S H

Homemade lemon meringue pie
 Blood orange sorbet 

Sticky toffee pudding
Butterscotch sauce, vanilla ice cream 

Vegan chocolate torte
Caramel ice cream (V)(VG) 

 


