WEDNESDAY 25TH DECEMBER 2024

1as day with us and enjoy Har
ecorative splendour and festive a

th your loved ones and enjoy Chamj

le, followed by a delicious four cours

nplete the afternoon with crackers, pa

hats and a gift for the children.

Champagne from 12:30pm
Lunch served at 1:00pm

£140 PER ADULT
£40 PER CHILD (3-12 YEARS)
£12 CHILDREN 2 & UNDER

I

Glass of Champagne served at the table

gfarfm;

Roasted pepper and tomato soup, parmesan beignet, basil oil v
Crab and lobster salad, citrus dressing gf
Rabbit and venison terrine, pickled vegetables, sourdough toast

Vegetable remoulade, fried quails egg, honey hazelnut dressing v gf

Ylpcires

Roasted turkey crown, sage and onion stuffing, pig in blanket, Yorkshire pudding, pan gravy

Roasted sirloin of beef, Yorkshire pudding, pan gravy

Pan cooked salmon, brown shrimp and seaweed salad, coconut and seafood bisque gf
Wild mushroom and blue cheese loaf, pickled mushrooms, red wine and mushroom jus v

Main courses are served with chateau potatoes, braised red cabbage and seasonal vegetables

Hesserts

Warm rich dark chocolate fondant, vanilla ice cream v
Mandarin cheesecake, mandarin sorbet v
Lemon meringue pie, citrus salad v

Feuilleté of dark cherry and white chocolate v

Foeescbonrd

Christmas cheese selection
I
Tea, coffee and mince pies

Other dietary requirements available upon request — see booking conditions



