
  

CHRISTMAS DAY MENU 2025 

  

LOBSTER AND LEEK TERRINE  

Truff le  Puree, Thermidor  Potato  Sa lad  

JERUSALEM ARTICHOKE SOUP  

Sweet  and Sour Art ichoke, Art ichoke Cr isps,  Mod ena 
Balsamic  and Ol ive  Oi l  Dressing  

ROASTED SCALLOPS  

Caulif lower Puree, Roasted Caul if lower,  Nashi  Pe ar,  Champagne Sauce  

 

***  

ROASTED TURKEY  

Sage Stuff ing,  Trip le  Cooked Parsnips,  Cranberry  Ketchup  

(a l l  served with roast  duck  fat  potatoes ,  c rushed carrot  and swede, 
bacon sprouts )  

OR  

 

ROASTED COD  

Sage and Onion Croquette,  Trip le  Cooked Parsnips,  Cranberry  Ketchup  

(a l l  served with roasted aromat ic  potatoes,  crush ed carrot  and 
swede, roasted sprouts)   

***   
DARK CHOCOLATE MOUSSE  

Clement ine,  Chr istmas Pudding Ice  Cream  

 

5 Courses  £165  

P lea s e  b e  aw a r e  t h at  f i s h  d i s h es  m ay  c o n ta i n  s m a l l  b o n es ,  a n d  ga m e d i s h es  m ay  
c o n ta in  l ea d  s h o t .  We  u s e  a  s e le c t i o n  o f  p a st eu r i s e d  a n d  u n p a st eu r i s e d  c h e es es .  

P lea s e  a s k  o u r  t ea m  f o r  gu id a n c e  a n d  l e t  u s  k n o w  i f  yo u  h a ve  a n y  d i e ta r y  
req u i r e m en t s  o r  in t o lera n c es .  

A  d i s c r et i o n a r y  s er v ic e  c h a r ge  o f  1 0 %  w i l l  b e  a d d ed  t o  yo u r  f in a l  b i l l .  


