
C H R I S T M A S  D A Y  2 0 2 0  
A D U L T S  £ 7 5  

C H I L D R E N  £ 3 7 . 5  
 
 

O N  A R R I V A L  

‘Fiori di Campo’ Organic Prosecco Spumante  
Or 

‘Fiori di Bosco’ Organic Rosato Spumante  
 
 

S T A R T E R S  

Roasted red pepper soup, black olive tapenade, crusty bread DF VG 

Mixed bean cassoulet, toasted sourdough DF VG 

Pancetta crisp, tulip figs, cured walnut, cucumber purée 

Prawn & avocado cocktail, lemon, chilli, garlic aioli, sourdough 
 

I N  B E T W E E N  

Champagne sorbet GF DF VG 

	

M A I N S  

Roast turkey, goose fat & jasmine roasted potatoes, sautéed vegetables, pig in blanket, Yorkshire pudding 

Traditional mixed grain roast, vegan dauphinoise, parsnip purée, asparagus, pea mousse DF VG 

Fillet of beef wellington, confit shallots, heritage carrots, rich port jus 

Pan seared fillet of salmon, herb crumb, new potatoes, baked clams, brown shrimp butter 
	

 
D E S S E R T S  

Traditional Christmas pudding, brandy sauce GF DF VG 

Candied carrots, micro meringue, ginger jelly V 

White chocolate & lemon cheesecake, lemon posset V 

Vanilla panna cotta & cured rhubarb V 
 
 

T O  F I N I S H  

Tea or coffee & mini mince pies 

 
 

V Vegetarian  VG Vegan  GF Gluten Free  DF Dairy Free 
Please let a team member know of any allergies or dietary requests 

	

 
 
 
 

 


