
Day
Christmas

FESTIVE MENU



All meals may contain nuts or nut derivatives. Fish may contain small bones. All of our food is prepared in a kitchen where nuts, gluten and other allergens are 
present. Please note: our menu descriptions do not include all ingredients. If you have a food allergy, please let us know before ordering. Full allergen

information is available on request.

V
Vegetarian

VA
Vegetarian Adaptable

VG
Vegan

GF
Gluten Free

VGA
Vegan Adaptable

GFA
Gluten Free Adaptable

Sweet Potato & Coconut Soup (VG) (GF)

Prawn & Smoked Salmon Cocktail (GF)

Baked Camembert (V) (GF)

Ham Hock Terrine (GF)

Canapé on Arrival

Sorbet (VG) (GF)

Roast Turkey
pig in blanket & stuffing

Roast Sirloin of Beef (GFA)
with yorkshire pudding

Roasted Vegetable Wellington (VG)
mushroom & thyme jus

Oven Baked Salmon Fillet (GF)
with a pea velouté

Christmas Pudding (VGA)

Raspberry Posset (GF)

Chocolate Torte

Baileys Paris Brest

Adults £99, Children (under 12) £59
Children’s menu available 

£20.00 non-refundable deposit per person required on booking. Balance and pre-order due by 1st December 2025

**********

**********

**********

**********

Cheese Plate
with figs, walnuts, chutney for the table

Tea or Coffee 
served with home baked mince pie & petit fours

**********

**********

all served with freshly baked bread (GFA)

all served with roasted potatoes & local vegetables

Christmas Day 2025


