
gf./gluten-free | gfo./gluten-free option available | df./dairy-free | dfo./dairy-free option available  
v./vegetarian | vo./vegetarian option available | ve./vegan | veo./vegan option available

All prices quoted are in UK pounds (£). All our menus are samples only and subject to change. We recommend you 
discuss all dietary requirements with the restaurant before your visit.  Written allergen information is available on request 
and we’ll be happy to help. A discretionary 12.5% service charge is added to your bill. This goes directly to our team.

CHRISTMAS DAY LUNCH MENU

STARTERS

SMOKED SALMON & PRAWN TIAN
lemon & dill 

FESTIVE DUCK & ORANGE PÂTÉ
cranberry chutney 

BAKED CAMEMBERT 
rosemary, honey & artisan bread 

ROASTED BEETROOT, GOAT’S CHEESE  
& CANDIED WALNUT SALAD (v)

MAINS

ROAST NORFOLK TURKEY
traditional christmas trimmings 

PAN-SEARED FILLET OF SEA BASS
lemon beurre blanc 

SLOW-ROASTED BEEF SIRLOIN
yorkshire pudding, red wine jus 

WILD MUSHROOM, CHESTNUT 
& CRANBERRY WELLINGTON (v) 

DESSERTS

TRADITIONAL CHRISTMAS PUDDING
brandy sauce or custard 

WHITE CHOCOLATE & RASPBERRY CHEESECAKE 

WARM STICKY TOFFEE PUDDING
vanilla ice cream 

CHOCOLATE & ORANGE DELICE
winter berry compote 

TO FINISH
tea & coffee served with mini festive mince pies 
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