
 
 

C H R I S T M A S  D A Y  2 0 2 0  
 

£ 7 5  
 
 

O N  A R R I V A L  
 

Selection of canapés, festive drink 
 
 

S T A R T E R S   
 

Prawn, crayfish, avocado and tomato with brandy Marie Rose sauce 
Game terrine wrapped in streaky bacon, apple and pear chutney, toasted sourdough  

Parsnip, apple and ginger soup, homemade bread, whipped butter 
Roasted cauliflower, saffron picked cauliflower, cauliflower purée, sultana and lemon dressing,  

roasted hazelnuts 
 
 

M A I N S  
 

Pan fried hake, pea purée, beer battered capers, parsley mashed potato, warm tartare sauce 
 

Roast Norfolk turkey, chestnut stuffing, pigs in blankets, goose fat roast potatoes, sautéed Brussels sprouts, roasted heritage 
carrots and parsnips, cauliflower cheese, braised red cabbage 

 
Roast striploin of beef, boulangère potatoes, Diane sauce, roasted heritage carrots and parsnips, sautéed Brussels sprouts, 

roasted heritage carrots and parsnips, cauliflower cheese, braised red cabbage 
 

Mushroom, chestnut and celeriac wellington, hasselback potatoes, roasted heritage carrots and parsnips, sautéed Brussels 
sprouts, braised red cabbage, cauliflower cheese 

 
 

D E S S E R T S  
 

Christmas pudding, brandy butter, Chantilly cream 
Chocolate delice, pistachio olive oil cake, coffee ice cream, pistachio tuille 

Fig tarte tatin, vanilla ice cream 
Lemon brûlée, orange tuille biscuit 

Selection of local cheeses and biscuits 

 
 

T O  F I N I S H  
Tea, coffee, mini mince pies 

 
 

Vegetarian, vegan and other dietary requirements available upon request 
 


