
December 25,2026 
The food I want for Christmas is...

Dear Father Christmas,

Please make our team aware of any allergies or intolerances before placing your order. Not all ingredients are

listed on the menu description. Although our teams are trained on allergen controls and take great care on the

preparation and cooking of our dishes we cannot guarantee the total absence of allergens. Detailed information

on the fourteen allergens are available on request.

StartersStartersStarters
Butternut squash with nutmeg and chestnuts soup with rustic bread 

(dairy, gluten wheat, nut chestnut, may contain rye, barley, oats, egg, sesame)

Chicken, ham, apricot terrine with seasonal leaves curried aioli with rustic bread
(mustard, gluten wheat, egg, sulphites, may contain rye, barley, oats, egg, sesame)

Beetroot cured salmon with beetroot puree, whipped goats cheese & pistachio crumb 
(nuts pistachio, fish, dairy, mustard, sulphites)

Wild mushroom in garlic, rosemary cream served on toasted brioche 
(dairy, gluten wheat, rye, barley, egg)

mainsmainsmains
Traditional Roast Turkey with cranberry and sage stuffing, pig in blanket, roast

potatoes, roast parsnip, brussel sprouts, carrot, braised red cabbage with sage

infused gravy
(dairy, sulphites, gluten wheat)

Pan fried stuffed fillet of beef with stilton & leek wrapped in smoked bacon

served with crispy horseradish rosti potato, seasonal vegetables and redcurrant

redwine sauce 
(sulphites, dairy, celery)

Pan fried duck breast with orange & bacon cranberry stuffing, with roasted

potatoes, seasonal vegetables with brandy & orange sauce
(dairy, gluten wheat,sulphites)

Salmon & Monkfish en-croute served with crab & brandy cream sauce, red cabbage,

roast parsnip
(fish, egg, dairy, sulphites, crustaceans, gluten wheat)

Meatless vegan wellington, beetroot puree with roast potatoes seasonal vegetables,

sage infused vegetable gravy 
(sulphites, gluten wheat)

Christmas dayChristmas dayChristmas day

Traditional Christmas pudding with brandy sauce
(gluten wheat, nuts almond, walnut, pecan, dairy, egg, sulphites) (GF option available)

Tiramisu torte with black cherry compote & Chantilly cream
(gluten wheat, dairy, egg)

 Vegan chocolate & cherry cheesecake  with chocolate sauce, vegan ice cream 
(soya, nut almond, peanut)

     Clementine & brown sugar meringue roulade with orange marmalade ice

cream
(egg, dairy, soya)
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