Christmas Day Menu
£75 per person

Glass of Prosecco on arrival

1o Start

Beetroot Salad (V)
Goat cheese mousse and baby leaves

Terrine of Corn Fed Chicken and Wild Mushroom
Apricots, pear, cinnamon chutney and brioche

Chef’s Selection of Fresh Fish
Prawn cocktail, gravadlax salmon and crab cake with aioli
sauce

Main Course

Traditional Stuffed Turkey
With all trimmings

Sea Bass Fillet
Dill mash potatoes, sauteed kale, tomato concasse, baby
carrots and lemon butter squce

Handmade Pumpkin Tortellini (V)
Spicy tomato sauce, slow roasted pumpkin and micro herbs

‘1o Finish

Homemade Tiramisu
With coffee, mascarpone cream, cocoa powder, dark
chocolate, and amaretto

Christmas Chocolate Log
Served with vanilla ice cream

Traditional Christmas Pudding
Served with warm custard squce

A discretionary service charge of 12.5% will be added to your bill. All prices are inclusive of VAT. For those with special dietary
requirements or allergies, please ask for the manager. (V) Vegetarian.
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