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christmas lunch & dinner menu 

 

starters 

Port & cream of white onion soup, baked olive oil croutes  

Spiced lamb koftas, pickled red cabbage, tzatziki,                      

homemade chilli sauce, toasted pitta 

Flaked smoked trout salad, celeriac remoulade, sun blushed tomato & 

black olive tapenade, deep fried tortilla chips 

Baked Portobello mushroom, pesto crust, mixed leaves, balsamic syrup 

 

mains 

Roast turkey breast, dauphinoise potatoes,  

vegetables and all the trimmings 

Slow cooked brisket of beef, parsley potatoes,                                

roast root vegetables, red wine jus 

Grilled fillet of sea bass, thai spiced risotto, prawn crackers, mixed 

leaves, coriander & chilli dressing 

Butternut squash, chestnut & thyme crumble, roasted new potatoes, 

winter greens, stilton cream (v) 

 

puddings 

Christmas pudding, brandy anglaise 

Sticky toffee pudding, vanilla ice-cream 

Dark chocolate mousse, pecan meringue, maple syrup 

Mulled pear trifle 

Cheese & biscuits, homemade chutney 

 

£24 per person 

please let us know of any food allergies 
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