FRIDAY 25™ DECEMBER 2026
£99.50 PER PERSON
4 COURSE MEAL

STARTERS

Y Cauliflower & Chestnut Soup

Served with Homemade Bread & Parmesan Shavings
Lobster Tail & King Prawns

In a Chilli & Tomato Sauce

Beef Carpaccio

Thinly Sliced Beef, Capers, Rocket Salad & a light Dressing
AV @ Baked Camembert

Rosemary, Cranberry Sauce & French Stick

Mains

@ Traditional Roast Turkey

Pigs in blankets, Sage and Pork Stuffing, Roasted
Potatoes and Trimmings

Duo of Pork

Rolled Pork Belly & Pork Fillet served with Mashed
Potatoes, Vegetables & a Rich Jus

Scallop & King Prawn Risotto

Pan seared Scallops & King Prawns bound in Creamy
Arborio Rice

\/’ Leek & Potato Pie

Roasted New Potatoes & Gravy

Desserts
\ @) Traditional Christmas Pudding
Served With Brandy Sauce

V Raspberry & Gin Cheesecake

\ Apple, Pear & Cinnamon Crumble

With Custard

) Traditional Tiramisu

With Cream

Cheeseboard

A selection of Cheese served with Assorted Crackers &
Chutney

V VEGAN / VEGETARIAN & GLUTEN FREE AVAILABLE ON REQUEST



	Christmas
	DAY LUNCH
	FRIDAY 25TH DECEMBER 2026 £99.50 PER PERSON  4 COURSE MEAL
	STARTERS Cauliflower & Chestnut Soup Served with Homemade Bread & Parmesan Shavings Lobster Tail & King Prawns In a Chilli & Tomato Sauce Beef Carpaccio Thinly Sliced Beef, Capers, Rocket Salad & a light Dressing Baked Camembert Rosemary, Cranberry Sauce & French Stick
	Mains Traditional Roast Turkey Pigs in blankets, Sage and Pork Stuffing, Roasted Potatoes and Trimmings Duo of Pork Rolled Pork Belly & Pork Fillet served with Mashed Potatoes, Vegetables & a Rich Jus Scallop & King Prawn Risotto Pan seared Scallops & King Prawns bound in Creamy Arborio Rice Leek & Potato Pie Roasted New Potatoes & Gravy
	Desserts Traditional Christmas Pudding Served With Brandy Sauce Raspberry & Gin Cheesecake Apple, Pear & Cinnamon Crumble With Custard Traditional Tiramisu With Cream Cheeseboard  A selection of Cheese served with Assorted Crackers & Chutney




