
 

 

 

 

Christmas Menu 

£65pp 

 

FOR THE TABLE 

SOURDOUGH BAGUETTE, Whipped Truffle Butter 

 

STARTER 

Duck Liver Parfait  

Sourdough and spiced blood orange chutney 

Beetroot And Gin Cured Trout 

Dill Crème Fraiche, Rye Bread 

French Onion Soup 

Brioche, Comte. 

MAIN COURSE 

Roasted Turkey 

Garlic and Rosemary Roasted Potatoes, Honey and Mustard Glazed Root Vegetables, Pork and Sage Stuffing, Cranberry Sauce. 

 

Baked Lemon Sole 

Café de Paris, Samphire and Grilled Lemon.  

 

Wild Mushroom Vol Au Vent 

Chives oil and Peashoot. 

 

Sirloin Steak 

Balsamic Glazed Roscoff Onion, Watercress and bordelaise Sauce 

 

SIDES FOR THE TABLE 

Garlic and Rosemary Roasted Potatoes - Brussel Sprouts, Pancetta and Chestnuts  

Pigs in Blankets - Honey and Mustard Glazed Chantenay Carrots 

 

DESSERTS 

Christmas Pudding, Brandy Custard 

Apple Tart Tartin, Vanilla Ice Cream 

Sticky Toffee Pudding, Salted Caramel Ice Cream 


