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MONAUR!

RESTAURAN

Christmas Dinner Menv 2025
3 Courses - £25pp

Starters
Roast Squash, Chilli and Coconut Soup (GF*/Ve*)
Smoked Salmon & Crayfish Cocktail (GF*)
Mushroom Arancini, Preserved Wild Garlic (V)(Ve®)
Ham Hock Terrine, Piccalilli and Sourdough

Mains
Roast Turkey with all the Trimmings (GF*)
Herb Crusted Cod Loin, Buttered Leeks and Chive Mash
Mushroom and Chestnut Wellington (V)(Ve*)
Venison Haunch, Boulangere Potatoes, Red Wine Jus (GF¥)

Desserts
Christmas Pudding with Brandy Sauce (GF*/Ve*)
Plum and Port Fool, Spiced Ginger Biscuits

Chocolate Torte, Pear Sorbet (Ve*)

Mince Pies to Finish

Sticky Toffee Pudding, Butterscotch Sauce and Vanilla Bean Ice Cream

Not all ingredients are listed and all food is prepared in an environment where cross contamination may occur.

Should you have a food intolerance or allergy, please advise a member of staff at time of booking.
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*Please request a GF/Ve option when booking
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RESTAURANT

Christmas Lunch Menv 2025

2 Courses - £17pp
3 Courses - £20pp

Starters
Roast Squash, Chilli and Coconut Soup (GF*/V/Ve*)
Smoked Salmon & Crayfish Cocktail (GF*)
Ham Hock Terrine, Piccalilli and Sourdough

Mains

Roast Turkey (GF*)
Herb Crusted Cod Loin
Mushroom and Chestnut Wellington (V)(Ve®)
All mains served with traditional roast potatoes and
vegetables

Desserts
Christmas Pudding with Brandy Sauce (GF*/Ve*)
Plum and Port Fool, Spiced Ginger Biscuits
Sticky Toffee Pudding, Butterscotch Sauce and Vanilla Bean
lce Cream

cross contamination may occur. Should you have a food intolerance or
allergy, please advise a member of staff at time of booking.




