
 

Parsnip & 

Chestnut Soup 

 

King Prawn 

Cocktail, 

Bloody Mary 

Dressing 

 

Potted Duck, 

Brioche, Apple 

Chutney 

  

Beetroot Tarte 

Tatin,  

Rocket & Parmesan 

Salad 

 

Hay Baked 

Shoulder of Lamb, 

 Pearl Barley, Wild 

Mushrooms & Truffle 

 

Baked Lemon Sole,  

Brown shrimp & Caper 

Butter 

 

Roast Turkey 

Traditional Trimmings 

 

Salt aged Sirloin 

Steak, 

 Tomato, Mushrooms & 

Watercress 

£7.50 Supplement 

 

Leek,  

Chestnut 

Mushroom 

& Blue Cheese Tart 

 

 

Christmas 

Pudding, 

Brandy Cream 

 

Chocolate Pot,  

Pistachio Biscotti 

 

Egg Custard 

Tart,  

Blood Orange 

Sorbet 

 

Chef’s choice of 

three cheeses 

 

 

Christmas Dining Menu 
 

£27.50 


