
 

 

 

3 COURSE CHRISTMAS LUNCH @ £39.49 

WITH GLASS OF HOUSE MADE MULLED WINE 

STARTERS 

Roasted butternut squash, apple caramel with parmesan croutons 

Lightly smoked gravlax, citrus crème fraiche keta caviar, rye bread 

MAIN COURSE 

Prosciutto-wrapped turkey, sage stuffing, roasted chateau potatoes, 

glazed root vegetable honey chestnut, cranberry sauce 

Aged 8oz grilled rib eye steak, roasted cherry vine tomatoes, fine green 

beans, roasted potatoes and chimichurri sauce 

Wild mushroom and carrots tart, cepes mushrooms, soya beans lemon 

and dijon mustard cream sauce 

Seared sea bream fillet with wilted spinach, coriander edamame beans 

Pesto 

Wild mushrooms bourguignon, beetroot and red onions parcel 

DESSERT 

Plum and roasted nuts pudding, courvoisier vanilla crème Analgise 

Warm Hazelnut, walnut chocolate brownie Jude’s vanilla ice cream 

Traditional British cheese and crackers board 

Mini mince pies, coffee 

Christmas novelties 

 

Allergen information for this menu is available on request. Please inform a member of staff if you have any allergies or 

intolerances. 

All prices in GBP include VAT. Kids eat for half price from this menu 


