
(v) Denotes suitable for vegetarians.              may contain bones. Please inform a member of the team if you suffer from any food allergy so that the appropriate information can be provided 
to you for each dish. We make every effort to ensure that products containing gluten are not used in the production of those items we identify as ‘not containing gluten’. However, we cannot 

guarantee that these menu items are gluten free because we prepare them in an environment where products containing gluten exist. Please note we do not add a gratuity to your bill, all 
gratuities are at your discretion and are passed directly to the team members, which are supplementary to their salaries. Parties of eight or more will attract a 10% service charge. 

Christmas Day Lunch

Canapes
Crab chilli and lime croquette with lemon mayo

Whipped feta, pumpkin, Puy lentil in crisp filo (v)
Sweetcorn blinis, barbecue chicken, onion flakes  

Salmon teriyaki on sesame toast
Rosary goat’s cheesecake with sloe gin and red onion marmalade (v)

Amuse bouche
Jerusalem artichoke shot, truffle oil and savoury cracker (v)

Starters
Celeriac and apple soup with Cheddar rarebit (v)

John Ross smoked salmon, soda bread, chive creme fraiche
Lemon sole, shellfish bisque and tempura prawn

Potted chicken, ham and parsley, grilled sour dough, pickled cauliflower
Salad of winter leaves and toasted quinoa, grilled pear and pomegranate, maple and hazelnut dressing (v)

Mains
Norfolk bronze Christmas turkey with apricot and watercress stuffing, cranberry jus

Roasted whole seabass, rosemary and orange butter
Slow roast beef rump and Yorkshire pudding, watercress, button onion and Merlot jus

Stuffed guinea fowl supreme wrapped in bacon, confit shallot and poultry jus
Sweet potato and chickpea pastilla, honey and thyme glaze (v)

Family style vegetable platter
Roast potatoes, Brussel sprouts and chestnuts, roast parsnips and carrots, green beans

Desserts
Traditional Christmas pudding, warm brandy anglaise (v)

Toffee and ginger pudding, honeycomb ice-cream (v)
Cherry and kirsch trifle (v)

Clementine creme brulee, hazelnut biscuit (v)
Pear and cinnamon tart, vanilla ice-cream (v)

British farmhouse cheeses, homemade fruit chutney, walnut and raisin bread

To finish
Tea and coffee with mini mince pies and festive fudge (v) 


