
 

 

 

Christmas Menu 
Starters 

Parsnip & Chili Soup (v) 
or 

Smoked Salmon with Crispy Capers, Sour Cream & Chive,  
Lemon & Dressed Rocket Leaves 

 
 

Mains 
Roast Turkey with Cranberry Sauce 

served with duck fat roast potatoes, seasonal vegetables, pigs in blankets,  
chestnut stuffing, Yorkshire pudding and turkey gravy 

or 
Baked Cod Loin with a Chive Beurre Blanc Sauce 

served with parsley new potatoes and seasonal vegetables 
 
 

Desserts 
Traditional Christmas Pudding with Brandy Sauce 

or 
Old English Trifle 

 
 

Coffee & Mini Mince Pies 
 
 

Vegetarian Option 
Butternut Squash & Spinach Wellington 

served with parsley new potatoes, seasonal vegetables and a tarragon sauce 
 

Gluten Free, Dairy Free and Vegan Chefs’  
choice available when booking 

 
 

3 Courses - £40.00 per person 


