Christmas Day Lunch Set Menu.
Canapes & Glass of prosecco on arrival

Amuse Bouche

Cauliflower Panna Cotta, Candied Walnut, Black Olive
Starters(select one)

Seared Scallops, Crispy Curried Chicken Wings, Puy Lentils, Pancetta.
Harissa roasted Cauliflower Steak, Pumpkin Ravioli with Lemon Butter.

Duck Liver & brandy Parfait, brioche toast, Chilli Mango Salsa.

Fish Course

Seared Fillet of Cod, fried quail egg, Puy Lentils & Pancetta Crisp
, Vegetarian or Vegan Option Available on request.

Main Course

Traditional Roast Turkey, Bacon Wrapped Chipolatas,
Sage & Apricot Stuffing, Seasonal Vegetables, Roast Potatoes, jus

Fish, Vegetarian or Vegan Option Available on Request

Desserts

Trio of Chocolate, Caramelised Hazelnut, Salted Caramel Ice Cream

Artisan Cheese Board

French & British Cheeses with chutney, celery, grapes, crackers

six courses £89 per person.

45.95 for children 12 years and younger



