
 
 

 

 

CHRISTMAS DAY LUNCH MENU 

£125 per person - £60 for children under 12 – Children under 3 eat free 

Champagne on arrival 

To Begin 

Roasted Squash Velouté (V)(Ve) – sage, pumpkin seeds, fresh bread 

Beetroot, Whipped Feta & Hazelnut Tartlet (V) – pickled shallots, rocket, balsamic glaze 

Confit Duck Croquettes – apple & celeriac remoulade, orange gel, pea shoots 

Smoked Salmon – dill crème fraiche, beetroot, pickles, toasted sourdough 

 

Mains 

Pembrokeshire Turkey – leek & sage stuffing, pig in blanket, garlic & herb roasted potatoes, honey glazed carrots & parsnips, gravy 

Slow Cooked Shin of Beef – Yorkshire pudding, parsnip puree, garlic & herb roasted potatoes, honey glazed carrots & parsnips, gravy 

Wild Mushroom & Chestnut Wellington (V) – celeriac puree, garlic & herb roasted potatoes, honey glazed carrots & parsnips, gravy 

Pan-fried Cod – creamed leeks, potato fondant, buttered kale, pickled samphire, shrimp velouté, herb oil 

 

Desserts 

Mince Pie Brownie – minted blackberries, honeycomb ice cream 

Christmas Sticky Toffee Pudding – brandy & orange anglaise 

Orange Crème Brulée – shortbread 

Poached Pear 

Followed by freshly brewed teas & coffees 

 

 

 

 

 

 

 


