
Christmas Day Menu 

4 courses - £82 per person (£41 for children under 11, £15 for children in highchairs) 

Bar opens at 12 noon – food service starts at 12.30pm – Bar closes at 3.30pm 

£20 per person non-refundable deposit required when booking 

Pre Order and Full payment required by 11th December 2023. 

Entrees 

Beetroot, Carrot & Ginger Bisque (V) – crushed walnuts, poppy seed bread 

Boudin noir – Poached Egg, Caviar, Crispy endive salad and walnut salad 

Pan Seared Scallops – smoked bacon lardons, leeks, creamy chive sauce 

Duck Liver and Orange Parfait – warm bread roll, Christmas chutney 

Plats 

Classic Turkey Roast Dinner (V*, VE*) – Pigs in blankets, stuffing, roast potatoes, mash, veg 

and gravy 

Port Braised Lamb Shank – Creamy chive mash, roasted carrot, bacon fried sprouts, port 

gravy 

Lobster Surf & Turf – ½ lobster thermador, 6oz rump steak, triple cooked chips, salad, garlic 

butter 

Wild Mushroom Filo Bake (V) – Filled with wild mushrooms, truffle essence, roasted 

walnuts & honey soaked goats cheese, served with roasted vegetables and creamy white wine 

reduction 

Desserts 

Black Forest Gateaux – Cherry textures 

Christmas Pudding – Mulled berries, brandy sauce 

Luxury Cheese Plate – Harrogate Blue, Brie de meaux, Wensleydale with cranberry, frozen 

port soaked fruit medley, biscuits, Christmas chutney.  

Red Wine Poached Pear – Vanilla ice cream, cinnamon pastry twists 

If you have a food allergy, intolerance or sensitivity, please inform your server every time upon arrival before 

ordering any food. 




