CHRISTMAS DAY MENU

WELCOME DRINKS; a Glass of Champagne, Bucks Fizz or Orange Juice

STARTERS
Parsnip & Maple Soup Cheddar Cheese Souffle

Vegetable crisps, sourdough bread & butter Cheese sauce, cranberry relish, dressed salad &

(GF¥,VG) cheese & onion sourdough bread

(GF*,V)
Chicken, Apricot & Pancetta Terrine Crab, Prawn & Smoked Salmon Cocktail
Cranberry sauce, dill pickles, sourdough bread & butter Marie Rose sauce, wholemeal bread & butter
(GF¥) (GF¥)
MAINS
Roast Turkey Ballotine Roast Beef Topside

Apricot, cranberry & apple stuffing, duck fat roast potatoes, braised red Duck fat roast potatoes, braised red cabbage, carrots, Brussels sprouts,

cabbage, carrots, Brussels sprouts, cauliflower cheese, pig in blanket, cauliflower cheese, pig in blanket, Yorkshire pudding & gravy

Yorkshire pudding & gravy (GF¥)

(GF*®)

Butternut Squash & Pearl Onion Tart Tatin ChalkStream Trout Fillet & Scallops

Roast potatoes, braised red cabbage, carrots, Brussels sprouts & gravy Prawn & chive white wine cream sauce, crushed new potatoes & broccoli
(VG) (GF¥)

DESSERTS

Salted Caramel Rocky Road Brownie

Chocolate sauce, Bai]eys caramel sauce &

Christmas Pudding Raspberry & White Chocolate Pavlova
Vanilla gelato

(GF*, V)

Chestnut & cranberry crumble

vanilla gelato & brandy cream sauce
V) (GF*, VG¥)

Cheese Trio & Biscuits
Mature Cheddar, Stracford Blue & Farmhouse Red Leicester, red onion
chutney, ﬁg & apple chutney & artisan biscuits
V)

Raspberry & Lemon Sorbets
(GF*, VG)

Coffee & Petit Fours
£110.00 PER PERSON

(£70.oo for under 12s)

Your booking must be confirmed & secured with a non-refundable deposit of £50 per person, prior to your booking form being completed & returned. Bookings are confirmed on a first come, first served basis. Menu choices must be completed &

returned by 1 December for all bookings. The balance for the booking is due by 1 December. Unforcunately, changes to the menu choices cannot be made past 18" December. Any cancellations on the day are subject to the full menu cost.
All menu items are subject to change. Please speak to a member of the team if you have any food allergies or intolerances before you place your order. As we have so many ingredients in our kitchen, we cannot guarantee that any dish is allergen free.

GF* - Gluten Free Option Upon Request V - Vegetarian VG - Vegan VG* - Vegan Option Upon Request
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	Chicken, Apricot & Pancetta Terrine
	Butternut Squash & Pearl Onion Tart Tatin

