
S TA R T E R S

M A I N S

D E S S E R T S

£ 1 4 9  P E R  A D U L T 
£ 7 5  P E R  C H I L D  ( A G E S  5 - 1 2 )  |  £ 3 0  P E R  C H I L D  ( A G E S  2 - 4 )

APPLE, PARSNIP & GINGER SOUP 
Served with parsnip crisp

ORIENTAL PEPPERED PORK BELLY
With cucumber, beansprout and radicchio medley

LEEK & SMOKED HADDOCK TART
Served with lemon vinaigrette and rocket salad

TRIO OF SWEET MELONS
Pineapple, kiwi salad and mango piña colada coulis

SUFFOLK TURKEY  
Duck fat roast potato, roast parsnip and carrot, cranberry stuffing, Brussels sprouts, pigs in blankets and turkey jus

HARTLEY WINTNEY RUMP OF LAMB 
Served with creamy truffle mash, grilled shallot, baby carrots and rich mint jus

HAMPSHIRE TROUT WELLINGTON WITH KALE & MUSHROOMS
Served with potato rosti, samphire and creamy lemon butter

BAKED BUTTERNUT SQUASH BASKET
Filled with smoked bean cassoulet and chive vegan cream sauce

CHRISTMAS PUDDING 
Brandy sauce

LOTUS BISCOFF CHEESECAKEE 
With banana ice cream

REGIONAL CHEESE SELECTION

HAZELNUT & PRALINE YULE LOG 
With chocolate mint ice cream  

CHRISTMAS DAY LUNCH

CHAMPAGNE SORBET

V = Vegetarian  |  VG = Vegan  |  GF = Gluten Free  |  DFO = Dairy free option available  |  GFO = Gluten Free option available


