
Starters
Cream of  Celer iac  Soup ,  roasted hazelnuts ,  cr isp prosciutto and truf f le  oi l  

Pan Roasted Partr idge
butternut  squash puree,  pickled blackberry 's ,  burnt  pearl  onions & herb salad 

Loch Fyne Smoked Salmon ,  fennel  & avocado emulsion,  cr ispy caper  berr ies  & sourdough wafers

Blue Cheese,  Pear  & Roasted Fig  Tart ,  dressed winter  salad

 We cannot guarantee that any dishes are free from nut traces. This menu does not list all ingredients, so please ask a member of staff (before ordering) if you have any particular
allergy or requirement. Fish and poultry dishes may contain bones. All weights are approximated while uncooked. All products and offers are subject to availability.

Canapes

C H R I S T M A S  D A Y  L U N C H  M E N U  
A D U L T  5  C O U R S E S  |  £ 1 1 0 . 0 0

Main Courses

Desserts
Homemade Christmas Pudding ,  brandy sauce

Brit ish Cheese Select ion  with wafer  biscuits  & chutneys

Mango & White  Chocolate Cheesecake
lemon meringue ice-cream, raspberry  gel  & freeze dr ied raspberr ies

Dark Chocolate Tarte ,  Orange & coconut  sorbet ,  cherry  syrup,  pistachio tui le  

Bal lot ine of  Staf fordshire  Turkey
wrapped and stuf fed with pancetta ,  chestnut  & cranberry  stuf f ing

Treacle  cured Staf fordshire  Beef  Loin
air  dr ied ham, truf f led wi ld mushroom duxel le  & herb pancake,  encased in  puff  pastry  
with a  port  wine jus

Whole Gri l led Lemon Sole ,  lobster  & di l l  butter  sauce,  wi l ted greens & preserved lemon

Wild Mushroom & Beetroot  Bourguignon Pithiv ier ,  sauteed spinach,  chive & gar l ic  sauce

All  served with fest ive vegetables,  gar l ic  & herb roasted potatoes,  creamed potatoes,
caul i f lower  cheese,  orange & thyme sprouts ,  honey glazed parsnips,

 roasted carrots  and braised red cabbage 

Coffee and Mince Pie

A select ion of  canapes for  your  table  to  enjoy on arr ival  

A deposit of £50 per adult and £15 per child is required upon booking. Deposits are non-refundable.
Pre-orders are required by 1st December.

Full payment needs to be made by 1st December. All payments are non-refundable.



Starters
Garl ic  Bread  with Melted Cheddar  Cheese (V)

Fresh Fruit  Kebabs  (VE)

Cream of  Tomato Soup  with crusty  bread and butter

 We cannot guarantee that any dishes are free from nut traces. This menu does not list all ingredients, so please ask a member of staff (before ordering) if you have any particular
allergy or requirement. Fish and poultry dishes may contain bones. All weights are approximated while uncooked. All products and offers are subject to availability.

Canapes

C H R I S T M A S  D A Y  L U N C H  M E N U  
C H I L D R E N  3 - 1 0  y e a r s
5  C O U R S E S  |  £ 4 0 . 0 0

I N C L U D I N G  A  C H R I S T M A S  G I F T
A N D  A C T I V I T Y  P A C K

Main Courses

Desserts
Homemade Christmas Pudding ,  brandy sauce

Mixed Ice Cream  with wafers  and chocolate or  strawberry  sauce

Warm, Tr iple  Chocolate Brownie ,  Vani l la  Ice  Cream

Roast  Sir loin of  Staf fordshire  Beef  and Yorkshire  Pudding
Seasonal  vegetables,  mashed potatoes,  caul i f lower  cheese and r ich beef  gravy

Roast  Staf fordshire  Turkey
Crispy pancetta,  seasonal  vegetables,  mashed potatoes,  caul i f lower  cheese,  chipolatas,  gravy

Chicken or  Hake Goujons
Seasoned fr ies  and baked beans or  garden peas

Creamy Tomato Penne (VE)
Penne Pasta with a  creamy tomato and vegetable sauce

A Select ion of  Canapes

A deposit of £50 per adult and £15 per child is required upon booking. Deposits are non-refundable.
Pre-orders are required by 1st December.

Full payment needs to be made by 1st December. All payments are non-refundable.


