
STARTERS 

Roasted Celeriac Velouté with Herb Croutons and Truffle Oil VG, GF 

‘The Crown’ Prawn Cocktail with Crème Fraiche, Caviar and Rustic Bread                                                              

Salmon Gravadlax with Cucumber and Rocket Salad, Caper Berries,  
Shallot and Sour Cream Dressing 

Pan-fried Scallops and Tiger Prawns with Parsnip Puree, Crispy Pancetta  
and Port Reduction Supp £ 5.00 

Marble Duck and Chicken Terrine with Pickled Shimeji Mushrooms,  
Farmhouse Chutney and Toasted Brioche 

Wild Mushroom Arancini with a Spicy Tomato Sauce VG 
 

MAINS  
Roast Turkey with Traditional Accompaniments, Seasonal Vegetables,  

Herb Roasted Potatoes and Red Wine Jus 

Grilled Fillet of Sea Bream with Mediterranean Vegetables,  
Sauté Potatoes and Tomato Provençale Sauce GF, DF 

Roast Supreme of Chicken filled with Brie served with Pomme Puree,  
Savoy Cabbage, Confit Carrots and Glazed Chestnuts 

Cranberry Crusted Oven Baked Lamb with Mini Shepherd’s Pie,  
Chestnut Roasted Root Vegetables and Redcurrant Jus Supp £5.00 

Classic Vegan Nut Roast with Traditional Accompaniments, Seasonal Vegetables, 
Herb Roasted Potatoes and Vegan Gravy  VG, GF 

Baked Red Pepper and Mediterranean Vegetable 'Lasagne' with Saffron Sauce VG, GF 
 

DESSERTS 
Chef’s Home-made Christmas Pudding with Brandy Custard 

Caramelised Lemon Tart with Raspberry Compote and Raspberry Sorbet 

Sticky Toffee Pudding with Pecan Sauce and Cinnamon Ice Cream  

Bitter Chocolate Fondant with Vanilla Ice Cream, Warm Chocolate 
and Baileys Sauce GF - Supp £2.50 

Black Forest Gateau Cheesecake with a Cherry and Kirsch Coulis                                                                  

Vegan Christmas Pudding with Vegan Brandy Sauce VG, GF 
 

Mini Mince Pies  
 

GF – Gluten Free, GFA – Gluten Free available, DF – Dairy Free, V – Vegetarian, VG - Vegan, VGA – Vegan Available 
Due to the open nature of our kitchen, we are unable to guarantee that dishes are ‘free from’ allergens.  

Please advise a member of staff in advance of any dietary requirements.  
A 12.5% discretionary service charge will be added to your bill – please ask a staff member if you'd like it removed. 

D E C E M B E R  M E N U  
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