
£ 1 5 5  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 )

CHRISTMAS DAY LUNCH

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

LEEK & PARSNIP SOUP (VG)(GFO)
Herb croutons

DUCK LIVER MOUSSE (GFO)
Smoked parsnip purée

HOT SMOKED SALMON TERRINE (GF)
Lemon gel, avocado mousse

PRESSED GOAT CHEESE & ROASTED PEPPER TIAN (GF)
Tomato gel

S T A R T E R S

SUFFOLK TURKEY (GFO)  
Duck fat roast potatoes, honey roast carrot, parsnip, Brussels sprouts, pigs in blankets, apricot onion stuffing, turkey gravy

FILLET OF BEEF (GF)
Chive mash, baby carrot, tenderstem broccoli, peppercorn sauce

PAN-SEARED MONKFISH (GF)
Baby potatoes, sea asparagus, prawn & crayfish velouté

BUTTERNUT SQUASH & SPINACH WELLINGTON (VG)(GF)
Fondant potato, tenderstem broccoli, carrot, chive cream sauce

M A I N S

CHRISTMAS PUDDING (GFO)(VGO) 
Brandy sauce

ESPRESSO PANNACOTTA (GF)
Mixed berry, cranberry sorbet

WHITE CHOCOLATE & PASSION FRUIT LAYER CAKE 
Raspberry sorbet 

HAZELNUT CHOCOLATE CRUNCHY CAKE 
Vanilla ice cream  

D E S S E R T S

CHEESE & PORT


