
Christmas Day

£125
per person

–––– ❄❄ ––––

Cream of Tomato & Red Pepper Soup Rustic Bread & Butter (gfa) (vga)
Pan-seared King Scallop Truffle Mash & Creamed Leek Sauce (gf)

Goats Cheese, Sun-dried Tomato & Red Onion Tart Mixed Leaves & Basil Pesto Dressing (v)
Beetroot Gravlax Mustard Crème Fraîche, Julienne Vegetables, Fresh Dill, Crostini & Herb Oil (gfa)

–––– ❄❄ ––––

Raspberry Sorbet (gf) (vg)
–––– ❄❄ ––––

Crown of Staffordshire Turkey  OR  Rare Sirloin of Beef 
Duck Fat Roast Potatoes, Maple Glazed Carrots, Honey Glazed Parsnips, Sage & Onion Stuffing,  

Pig in Blankets, Winter Greens, Cauliflower Cheese, Yorkshire Pudding & Red Wine Jus (gfa)

Vegetable Wellington 
Roast Potatoes, Maple Glazed Carrots, Honey Glazed Parsnips, Winter Greens, Cauliflower Cheese  

& Vegetable Gravy (v) (gfa) (vga)
–––– ❄❄ ––––

Traditional Flaming Christmas Pudding Brandy Sauce (v) (gfa) (vga)
Triple Chocolate Brownie White Chocolate Soil, Honeycomb Ice Cream & Chocolate Sauce (v) (gf) (vga)

Lemon Meringue Tart Chantilly Cream & Fruit Compote (v)
Selection of British Cheeses Biscuits, Real Ale Chutney, Celery & Grapes (v) (gfa)

–––– ❄❄ ––––

Mince Pie, Tea or Coffee & Truffles

1pm  for 1.30pm

T R A D I T I O N A L

L U N C H

£50 Per Person Deposit Required  
– Final Payment by Sunday 29th November

BOOK NOW 01283 711500

BAR 
OPEN
12noon-5pm

C H A M PA G N E  R E C E P T I O N


