
Christmas Dinner Menu 2026
3 Courses - £30pp

Nibbles 
Seasonal vegetable crisps

Starters
Potato lamb blue cheese croquettes, chive cream reduction

Braised duck leg, braised red cabbage, green peppercorn sauce, caramelised apple
Butternut squash, ricotta and sage risotto with pecan crumb avocado oil

Prawn and tomato bisque with rouille and garnished with julienne of vegetables.

Mains
Traditional roast turkey with cranberry and apple stuffing, chipolata wrapped in bacon, pan

gravy, cranberry relish and roast potatoes
Roast breast of duck paired with crispy leg ballotine, potato rösti, broad bean and cabbage

finished with a grand marnier and thyme jus
Haddock panfried with broad beans and peas, warm tomato velouté saffron potatoes

Sweet potato, onion, sage and gruyère tart with crispy herbs

Vegetables for the table
Brussel sprouts with pancetta and chestnuts
Roast Parsnips with Soy and Honey Dressing

Classic Vichy Style Carrots topped with black onion seeds

Desserts
Christmas pudding with brandy custard

Miso caramel and chocolate tart
Warm Clementine and redcurrant almond cake blood orange ice cream

Mince Pies to Finish

Not all ingredients are listed in the dishes. All food is prepared in an environment where cross contamination may occur.
Should you have significant food intolerances, please advise a member of staff.
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