
Roast Surrey Turkey, Piglets in Blankets,
Chestnut Stuffing & Pan Gravy

Christmas MenuChristmas MenuChristmas Menu

Glass of complimentary mulled wine on arrival

Chargrilled Cauliflower Steak,
Puréed Cauliflower & Peanut Crumble

Pan-Fried Salmon, Sautéed New Potatoes
& Cornichon, Caper, Shallot, Olive Oil & Parsley

Dressing

All served with Nutty Rosemary & Sea Salt Roast
Potatoes, Glazed Carrots & Button Sprouts with

Bacon & Chestnuts

Traditional Christmas Pudding
with Brandy Sauce

£41£41£41 per person

Warm Lemon & Apple Treacle Tart
& English Custard

Valencia Oranges, Mulled Wine Sabayon &
Brûléed Topping

Coffee & Mini Mince Pies

Cream of Curried Parsnip & Butternut Squash
Soup, Croutons & Parsley Oil

Chicken Liver Pâté, Toasted Brioche
& Cranberry & Red Onion Chutney

Golden & Ruby Beetroot, Glazed Figs,
Torched Goats’ Cheese, Oranges &
Pomegranate Molasses Dressing
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