
Butter Poached Turkey (gfa)
cranberry stuffing, honey roast roots, pig in blanket

Chargrilled Beef Fillet (gf)
horseradish mash, bourguignon sauce (served pink or cooked through)

Butternut Squash Tortellini (v)
Grana Padano cheese, sage & pine nut beurre noisette

Halibut Loin (gf)
fondant potato, creamed peas & pancetta

Black Treacle Cured Back Bacon
black pudding scotch egg, pomme anna potatoes

main courses served with seasonal vegetables & potatoes 

XMAS 

DAY MENU

Parsnip & Apple Soup (gfa)
herb crouton

Pan Seared Scallops (gf)
butternut puree, crispy pancetta

Baked Goats Cheese Crottin (v)
honey figs, hazelnut & radicchio

Duck Liver Terrine (gfa)
spiced apple chutney, toasted brioche

Carpaccio of Beef Fillet (gf)
truffle, parmesan 

S T A R T E R S

M A I N S

D E S S E R T S
Traditional Christmas Pudding 

brandy sauce

Chocolate Brownie (gf)
Chocolate sauce, vanilla ice cream

Classic Lemon Tart
Raspberry sorbet, fresh raspberries

Classic Crème Brulee (gfa)
Shortbread biscuit

Alma Cheese Board (gfa)
biscuits, chutney & grapes 

v- vegetarian | ve- vegan | gf- gluten free | gfa- gluten free available on request

C H R I S T M A S  D A Y  2 0 2 3
A d u l t  -  £ 9 0  p e r  h e a d

C h i l d  ( 0 - 1 2 )  -  £ 5 5  p e r  h e a d

A n y  q u e s t i o n s  p l e a s e  a s k  f o r  R o s i e


