
 
 

MERRY CHRISTMAS 
Thursday 25th December 

 

TO START 
Truffle & gruyere croquettes  

Padrón peppers, smoked Maldon salt * 

Rosemary focaccia, olive oil & balsamic      

Mini chorizo sausage, saffron aioli *    
    

∞ 
 

FIRST COURSE 
Velouté of Jerusalem artichoke, mushroom brioche * 

Terrine of duck leg confit, foie gras & potato, red onion marmalade * 

Oak smoked salmon, buckwheat blini, crème fraîche & caviar * 
 

∞ 
 

MAIN COURSE 
28 Day aged Blackwells Farm chateaubriand, duck fat roast potatoes,  

pigs in blankets & red wine sauce * 

Roast bronze turkey ballotine with pork, chestnut & herb stuffing, duck fat roast potatoes, 

pigs in blankets, red wine & thyme gravy * 

Salt baked celeriac, whipped goat’s cheese & black Winter truffle * 

The above main courses are served with Honey roast parsnips, buttered cabbage, baby carrots, Brussel sprouts,  

Yorkshire pudding, & cauliflower cheese  
 

Pavé of wild seabass, crushed potatoes, roast salsify & samphire *  
 

∞ 
 

SORBET 
Lime sorbet with Galvin Champagne * 

 

∞ 
 

DESSERTS 
Traditional Christmas pudding, Armagnac butter sauce * 

Hot Valrhona chocolate fondant, clementine sorbet   

Apple tart tatin, butterscotch sauce & crème fraiche  
 

∞ 
 

TO FINISH 
Tea or coffee with warm mini mince pies 

 

5 Course Menu £185pp 
 

Please let the manager know of any allergies or dietary requirements.  

* = Gluten Free or can be made with gluten free products 



 
 

 

 
 

MERRY CHRISTMAS 
CHILDREN’S MENU 

 
STARTERS 

Bayonne ham & compressed melon * 

Oak smoked salmon, rocket & lemon * 

Celeriac soup, toasted focaccia * 

∞ 

MAINS 
28 day aged chateaubriand, duck fat roast potatoes & pigs in blankets * 

Roast bronze turkey ballotine, chestnut & cranberry stuffing, duck fat 
roast potatoes & pigs in blankets * 

 

Wild seabass, crushed potatoes & samphire * 
 

∞ 
 

PRE-DESSERT 
Lime sorbet * 

∞ 

DESSERTS 
Traditional Christmas pudding & double cream * 

Warm chocolate brownie, clementine sorbet * 

Apple tarte tatin, crème fraiche   

 

4 Course Menu £65 
 

Please let the manager know of any allergies or dietary requirements.  
* = Can be made with gluten free products 


	Christmas Day Menu Adults 2025
	Christmas Day 2025 Childrens Menu

