
 
Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients are listed on the menu and we can’t guarantee the total absence of allergens. 

Detailed information on the 14 allergens is available on request, however we are unable to provide information on other allergens. 

 
 

 

Christmas Day 

Starters 

 
 

Roast Cauliflower Soup 

Toasted almond mini onion loaf 

North Atlantic Prawn Cocktail 

Compressed cucumber, mixed leaves, marie rose dressing, cucumber sorbet, lemon & dill oil, house bread 

Game Terrine 

Plumb & port chutney, croutes herb salad 

Wild Mushroom & Truffle Crumpet 

Rocket & gran levanto 

Mains 
Butter Roast Turkey Breast 

Creamed brussels sprouts, pigs in blankets, sage stuffing, cranberry relish, gravy 

Roasted Halibut 

Tenderstem broccoli, samphire, champagne beurre blanc, caviar 

Roasted Jerusalem Artichoke & Chestnut Wellington 

Celeriac puree, maple glazed carrots, cavolo nero, red wine & thyme jus 

Braised Beef Cheek 

Horseradish mash, glazed carrots, beef fat crumb, cavolo nero, red wine jus 

Desserts 

Christmas Pudding 

Brandy Anglaise, plumb & port gel, orange zest & brown butter ice cream 

Dark Chocolate Delice 

Black cherry compote, kirsch soaked cherries & cherry ice cream 

Mulled Wine Poached Pears 

Parkin crumb, whipped lemon mascarpone, mulled wine gel & cracked hazelnut 

Yorkshire Cheese Selection (£4 supplement) 

Grapes, celery, chutney, crackers 

Adults £100 Children £50     Little ones £20 


