
 

Christmas Menu 

 
Starters 
Beef Carpaccio  

Rocket leaves, shaved parmesan, horseradish cream, capers 

 

Treacle Cured Salmon  

Roast heritage beetroot, horseradish cream 

 

Chicken Liver Parfait  

Tomato chutney, chargrilled brioche 

 

Smoked Chicken and Pea Tian  

Pickled cucumber, pea shoots, sourdough crisp and tarragon oil 

 

Mushroom Pâté (ve)  

Pickled shallots, sourdough crisp 

 

Roasted Cauliflower (ve)  

Spiced lentils, sweet ‘n’ sour purée 

 

 



 

Christmas Menu 

 

Main Course 

 
Roast Turkey  

with all the trimmings, chipolata sausage and chestnut stuffing Bread sauce and cranberry sauce 

 

 

Seared Chicken Thigh Portobello mushroom, 

tenderstem broccoli, pea puree, smoked bacon and baby onions 

 

 

Braised Beef Cheek  

Creamy mashed potatoes, carrot purée, roast parsnips and a thyme jus 

 

 

Beetroot Wellington (ve)  

Soused wild mushrooms, baby carrots and edamame beans, mashed potato, sweet ‘n’ sour purée 

 

 

Caramelised Shallot and Squash Tarte Tatin (ve)  

Creamy mash, tenderstem broccoli, charred onions, onion ketchup 

 



 

Christmas Menu 

 

Desserts  

 
Christmas Pudding With custard 

 

 

Sticky Toffee Pudding Toffee sauce and cream 

 

 

Buttermilk Panna Cotta Berry compote, buttermilk jam and a vanilla biscuit 

 

 

Vanilla Crème Brûlée Amaretto roasted apricots, glass biscuit 

 

 

Chocolate Mousse (ve) Berry compote 

 

 

 


