
MAIN COURSE
Roast Breast of Turkey, orange & cranberry stuffing, pig in blanket, roast potatoes, brussels sprouts, 

maple & mustard roasted root vegetables, gravy G, MU, D, SD, CE, S, E 

Roast Sirloin of Beef, Yorkshire pudding, goose fat roasted potatoes, winter greens, maple & mustard 

roasted root vegetables, red wine & thyme gravy G, D, E, CE, MU, SD 

Cod Loin wrapped in Pancetta, butternut squash, parmentier potato, leek, white wine & shallot sauce F, 

D, MU, SD 

Mushroom & Sweet Potato Wellington, roasted potatoes, seasonal vegetables, mushroom sauce G, S, 

SD, CE

CHRISTMAS DAY LUNCH

If you have a food allergy, intolerance or sensitivity, please speak to your server before ordering your meal. Please be aware our  
kitchens contain allergens of all kinds so we therefore cannot guarantee that any one dish can be free of all traces of any allergen.

C: Crustaceans / CE: Celery / D: Dairy / E: Eggs / F: Fish / P: Peanuts / G: Gluten / L: Lupin / N: Nuts 
MO: Molluscs / MU: Mustard / S: Soya / SD: Sulphur dioxide / SE: Sesame seeds

DESSERT

STARTER
Wild Mushroom & Chestnut Soup, toasted pine nuts, truffle oil D, N, CE, SD 

Ham Hock Terrine, green peppercorn mayonnaise, pickled red onion, compressed apple, focaccia crisp G, 

SD, MU

Treacle Cured Salmon, pickled beetroot, chargrilled spring onion, watercress, dill crème fraîche F, SD, D, 

MU

Leek & Potato Hash, textures of cauliflower, crumbled goat’s cheese, olive soil, winter truffle VE ON 

REQUEST, D, SD

Traditional Christmas Pudding, brandy sauce, cranberries D, E, G, N, SD 

Espresso Parfait, chocolate & praline sauce, vanilla mascarpone D, E, S, N 

Blood Orange Panna Cotta, caramelised orange compote, raspberries, white chocolate drizzled toasted 

oats G, S, D

Sticky Toffee Pudding, vanilla ice cream, caramel sauce G, D, E 

Let the eating commence. Choose a meal and fulfil your heart’s desires. 
A day of ease. A day to remember. 

From 12 Noon

£80 per Adult, £40 per child

included in the Two & Three Night Christmas Packages


