
SMOKED SALMON & CREAM CHEESE BELINI’S
 rocket & red onion salad 

CHICKEN LIVER PATÈ
 pear and apple chutney with mulled wine jelly 

 
CREAM OF TOMATO SOUP 

focaccia crouton

GOAT’S CHEESE & CARAMELIZED ONION TARTLET 
grain mustard mayo

 TRADITIONAL ROAST TURKEY 
homemade stuffing, brussels sprouts, pigs in blankets, and

cranberry Sauce, roast gravy

  -HONEY ROASTED GAMMON
 roasted potatoes, cauliflower cheese 

   PINE VEGETABLE RATATOUILLE
puff pastry filled toasted pine nuts 

GARLIC ROASTED SALMON FILLET
 king prawns, parsley mash & chablis cream

CLASSIC CHRISTMAS PUDDING 
brandy Sauce

CHOCOLATE YULE LOG
 pouring cream 

      WINTER APPLE CRUMBLE
warm custard 

BRITISH CHEESE BOARD
crackers & grapes 

MAINS

STARTERS

PUDDINGS

CHRISTMAS FEAST MENU
3 COURSE | £49 PER PERSON



SMOKED SALMON & CREAM CHEESE BELINI’S
 rocket & red onion salad 

CHICKEN LIVER PATÈ
 pear and apple chutney with mulled wine jelly 

 
CREAM OF TOMATO SOUP 

focaccia crouton

GOAT’S CHEESE & CARAMELIZED ONION TARTLET 
grain mustard mayo

 TRADITIONAL ROAST TURKEY 
homemade stuffing, brussels sprouts, pigs in blankets, and

cranberry Sauce, roast gravy

  -HONEY ROASTED GAMMON
 roasted potatoes, cauliflower cheese 

   PINE VEGETABLE RATATOUILLE
puff pastry filled toasted pine nuts 

GARLIC ROASTED SALMON FILLET
 king prawns, parsley mash & chablis cream

CLASSIC CHRISTMAS PUDDING 
brandy Sauce

CHOCOLATE YULE LOG
 pouring cream 

      WINTER APPLE CRUMBLE
warm custard 

BRITISH CHEESE BOARD
crackers & grapes 

MAINS

STARTERS

PUDDINGS

CHRISTMAS FEAST MENU
2 COURSE | £35 PER PERSON


