
 

 
 
 

CHRISTMAS EVE  
Join us to celebrate Christmas a day early with a 6 course festive gala lunch 

 

£59.95 per person 
 

12pm 

Glass of Buck’s Fizz on arrival 

 

12:30pm 

AMUSE-BOUCHE 

 

STARTER 

Cranberry & Camembert Arancini  

smoked bacon jam​
(can be made vegetarian upon request) 

 

SECOND COURSE 

Beetroot & Fennel 48 Hour Chef Cured Salmon​
crème fraiche  

(vegetarian option available upon request) 

 

SORBET REFRESHER 

 

MAIN COURSE 

Pancetta Rolled Turkey Breast​
confit turkey croquette, pig in blanket, stuffing, gravy 

 

Roasted Sirloin of Beef 

honey roasted parsnip, yorkshire pudding, red wine jus 

 

Mushroom & Chestnut Wellington 

creamed leeks, squash puree V/VG 

 

all mains come with cauliflower cheese, roast potatoes & vegetables  

 

DESSERT 

Baked Chocolate Fondant​
caramel sauce, vanilla ice cream V 

 

If you’d like to pre-order wine, prosecco or champagne for your table please let us know 
 

Optional add ons… 

Tea or Coffee £3.50 per person 

Mince Pie £1.50 per person 

Cheese Course £5 per person 

Booking essential. Pre-order required at least 1 week in advance. £20 non-refundable deposit 

required.  

Please speak to a member of our team if you have any allergies. We operate an open kitchen and 

although every care is taken we cannot eliminate the possibility of cross contamination of allergens. 

 

 

 


