
Please advise us of any food allergies or intolerances. 

Whilst every care is taken in the preparation of your food,  

kitchen is not allergen-free environment.  

 

 

 

 

 

 

CHRISTMAS MENU 

Event large party / ala carte dinning / 8+  

 

Starters  

Roast pumpkin soup, salt and vinegar pumpkin seeds, Brie tortellini 

Goats cheese mousse, macerated beetroot, Braeburn apples  

Smoked salmon, citrus butter & marinated anchovy Terrine with Buttermilk pancake and winter 

leaves  

 

Main course  

Roast Bronze turkey, traditional garniture, roast potatoes, Redwine jus  

Poached Cornish Sole, caviar and Champagne, Carrot mousseline, potato souffle  

Tarte tatin of Fennel and grelot onions, truffled marscapone 

 

Desserts  

Peanut butter and chocolate parfait, yoghurt sorbet  

Christmas pudding, brandy raisin, vanilla crème anglais and vanilla ice cream  

Aged English Cheddar, Raisin toast, chutney and grapes  


