
Christmas Day Lunch
12.00 to 5.00pm

Glass of NV Billecart-Salmon Brut Reserve Champagne served with 

Fried Gordal Olive, Shaved Coppa, Calabrian Mayonnaise
Beetroot, Goat’s Curd, Parmesan Sable

Roast Delica Pumpkin and Winter Truffle
Gorgonzola, Caramelized Walnuts, Bitter Leaves

or

John Ross Smoked Salmon, Pickled Beetroot
Horseradish, Soda Bread, Trout Roe, Dill

or

Foie Gras and Chicken Liver Parfait
Fig Chutney, Toasted Brioche

First Course

Roast Free Range Norfolk Bronze Turkey, Sage, Leek and Pancetta Stuffing, 
Cranberry and Orange Sauce

or

Herford Beef Fillet and Sangiovese Sauce
Caulif lower Puree, Chanterelles

or

Twice Baked Cheese Soufflé
Roasted Pears, Citrus Braised Endive

Served With All The Trimmings - Roast Potatoes, Sprouts With Chestnuts,
 Buttered Carrots, and Red Cabbage.

Main Course



£200 per Adult Guest (over 12 years old)

Christmas Pudding
Brandy Custard, Vanilla Ice Cream

or

Chocolate Soufflé Tart
Popcorn Ice Cream

or

Raspberry and Sherry Trifle

Cheese Supplement Charge £15

Selection of Neal’s Yard Cheeses 
Quince, Crackers

Tea and Coffee
Mince Pies and After Eights

Prices exclude a discretionary 15% service charge.

Pudding

Cheese and Afters



Children Christmas Day Lunch
12.00 to 5.00pm

£85 per Child (5-12 years of age, children below 5 - free of charge)

Cherry Tomato, Bocconcini, Basil

or

Scottish Smoked Salmon, Buttered Sourdough, Lemon

Roast Free Range Norfolk Bronze Turkey, Sage, Leek and Pancetta Stuffing 
Cranberry and Orange Sauce

or

Chipolatas, Broccoli, Mousseline Potatoes, Onion Jus

or

Roast Delica Pumpkin Risotto

Christmas Pudding, Brandy Custard

or

Bûche de Noël

Prices exclude a discretionary 15% service charge.

First Course

Main Course

Pudding


