
 

Starters 

Carrot and Cumin Soup (VG/GF) 

Smoked Salmon and Beetroot, Horseradish Crème Fraiche, Rocket (GF) 

Chicken, Leek and Tarragon Terrine, Caramelized Onion Chutney, Watercress (GF) 

Sun Dried Tomato, Harissa Dressing, Goats Cheese, Pickled Shallots, Bruschetta (V) 

 

Main Courses 

Roast Turkey with all the Trimmings 

Ox Cheek, Bourguignon Sauce, Dauphinoise (GF) 

Pollock, Salsa Verde Potatoes, Roast Tomato Sauce (GF) 

Cauliflower, Leek and Cheese Wellington, Chateaux Potato (V) 

 

Desserts 

Christmas Pudding, Brandy Sauce (V) 

Chocolate Cremeux, Salted Caramel, Hazelnuts (V/GF) 

Raspberry Delice, Lemon, Shortbread 

 

 

 

Followed by Tea, Coffee and Mince Pies 

 

Christmas 
M E N U  


