
(V) Vegetarian (GF) Gluten Free (GF*) Gluten Free Available (VN) Vegan (VN*) 
Vegan Available. Full allergen information is available on request. Please be 
aware that all our dishes are prepared in kitchens where nuts and gluten are 

present. Menu descriptions do not always list all ingredients or allergens; therefore, 
we cannot guarantee that any food is completely free from traces of allergens. 

Please ask a member of staff before ordering. All prices include VAT.

CHRISTMAS
Day M�u

TO START

CHICKEN LIVER PARFAIT
Sourdough, Red Onion Jam, Pickled Garnish, Chive Oil

BUCKLEY SEAFOOD COCKTAIL
Lobster, Prawns, Smoked Salmon, Marie Rose, Baby Gem

WILD MUSHROOM & TRUFFLE RAVIOLI
With Truffle Oil & Parmesan (V)

MAINS

PEMBROKESHIRE TURKEY
Stuffing, Pigs in Blankets, Roast Potatoes, Mash, Red Cabbage, Parsnip & Carrots, Bread Sauce, Cranberry Sauce

BRAISED DUCK LEG
Roast Potatoes, Mash, Red Cabbage, Parsnip & Carrots, Bread Sauce, Cranberry Sauce

PAN-ROASTED MONKFISH
Tempura Prawn, Seafood Bisque, Potato Purée

BEETROOT WELLINGTON
Stuffing, Roast Potatoes, Mashed Potatoes, Red Cabbage, Parsnip & Carrots, Bread Sauce,

Cranberry Sauce and Horseradish Sauce (V)

DESSERTS

CHRISTMAS PUDDING
Flamed and Served with Brandy Sauce

CHOCOLATE GANACHE
Dusted with Rasberry Pearls and Fresh Raspberries

CRÈME BRÛLÉE
Served with Shortbread

APPLE & BLACKBERRY CRUMBLE
Warm Vanilla Custard or Ice Cream
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