
CHRISTMAS
CELEBRATIONS

MENU



Ham and chicken terrine, apricot and date chutney, sourdough

White leek and truffle soup, sourdough (V)

Heritage tomato salad, shallots, basil, truffle balsamic dressing (VE)

S T A R T E R S

 Porchetta, creamed greens, roasted carrot, herbed

potatoes, pigs in blankets, red wine jus

Wild mushroom and lentil wellington, cashew cream,

maple parsnips and sprouts (VE)

Roast chicken supreme, parsnip puree, wild mushrooms,

crispy sprouts, hassle back potatoes, Madeira jus

M A I N  C O U R S E

Warm mincemeat and frangipane tart with custard ice cream

Chocolate mousse, candied orange, honeycomb

Mixed berry Eton mess

D E S S E R T S

A R R I V A L  D R I N K
Cranberry Mimosa

Non alcoholic Cranberry Mimosa

All dietary requirements catered for on request



A D D  A  D R I N K S  P A C K A G E
F O R  Y O U R  T A B L E

C H O O S E  F R O M :
2  b o t t l e s  o f  P r o s e c c o

1 0  b o t t l e d  b e e r s

£ 9 0

2  b o t t l e s  o f  r e d  w i n e

2  b o t t l e s  o f  w h i t e  w h i t e

£ 9 0

2  b o t t l e s  o f  C h a m p a g n e

1 0  b o t t l e d  b e e r s

£ 1 1 0


