Christmas Day Menu

25TH DECEMBER 2026 - DOORS OPEN AT 12:00

160 Per Person - Five-Course Christmas Banquet
YOUR CHRISTMAS DAY
12:00 - 12:45
Complimentary glass of Champagne or soft drink on arrival & festive canapés in our cosy bar area
12:45 - 13:00
Make your way up to the restaurant to begin your five-course banquet
17:00 CARRIAGES
Please arrange taxis well in advance — we recommend booking before the day

STARTER

Hock & Cheek Terrine

Mustard Seed Dressing - Sauce Gribiche

Pleled Beetroots ) cro) ve)

Parsley Root Purée - Roscoff Onion - Fried Parsnips - Chestnut & Chive Dressing

Smoked Halibut (GFO)

Saffron Aioli - Garlic Crostini - Pickled Vegetable Salad

soup

White Onion & Thyme Soup weo)

Parmesan Croutons

MAIN COURSE
Trio Of Roast n cro)

Roast Turkey Breast | Hereford Sirloin | Mustard Glazed Bacon Loin

Pigs In Blankets - Yorkshire Pudding - Duck Fat Roast Potatoes - Maple Glazed Parsnips & Carrots - Sprouts With Hazelnuts & Thyme - Berryfields
Pork & Sage Stuffing - Rich Roast Gravy

Roasted Cauliflower & Porcini Mushroom Brochette o) cro) ve)

Garlic & Rosemary Roast Potatoes - Mushroom Duxelle - Yorkshire Pudding - Maple Glazed Parsnips & Carrots - Sprouts With Hazelnuts & Thyme
“Rich Gravy

DESSERT

Traditional Christmas Pudding «ro) veo)

Brandy Sauce

Apricot Bakewell Tart oo

Créme Fraiche - Apricot Purée

Chocolate Torte

Kirsch Cherries - Praline Ice Cream

COFFEE & PETIT FOURS

Tea or Coffee - Petit Fours

BOOKING INFORMATION

(N) Dish contains nuts - (GFO) Gluten Free Option * (V) Vegetarian * (VE) Vegan * (VEO) Vegan Option

Our kitchen handles nuts, cereals and all other allergens. Please inform your server.

Farm to Table - Fourth Generation & Family-Run - Berryfields Farm, Meriden, Coventry - CV7 7LB




