
S T A R T E R S

L E N T I L  S O U P  (VG) (GF)

Lentil and Seasonal Vegetables

D E E P  F R I E D  B R I E  (V)

Brie Cheese, Rocket, Cranberry Sauce

H O M E - M A D E  S A L M O N  C A K E

Salmon Cake, Creamy Lemon Sauce

B R E S A O L A  (GF)

Air Dried Meat, Rocket Parmesan Cheese

M A I N  C O U R S E

T R A D I T I O N A L  T U R K E Y

Traditional Turkey Roast

P A C C H E R I  L I V O R N E S E  (V)

Paccheri Pasta, Cherry Tomatoes, Capers Olives

F I L L E T  O F  S E A B R E A M  (GF)

Fillets Of Seabream, Creamy Saffron, Heritage Carrots

P U M K I N  R I S O T T O  (VG) (GF)

Risotto Pumkin and Peas

L A M B  C U T L E T S

Lamb Cutlets, Green Beans, Sauteed Potatoes,  

Shallot Greavy Sauce and Pistachio Crumbs

D E S S E R T

A R T I S A N  P A N D O R I

Mascarpone Cream

T O R T A  R O C H E R

Chocolate Hazelnut Cream Sponge Cake

P O M E G R A N A D E  S O R B E T  (VG)

V: Vegetarian, VG: Vegan, GF: Gluten Free. 

The foods described within this menu may contain nuts or derivatives of nuts. If you suffer from any 

allergy or food intolerance, please advise a member of staff who will be pleased to assist you. 

A discretionary 10% service charge will be added to the final bill.

C H R I S T M A S  M E N U
£ 3 9 . 9


