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Christmas Day 2025

Starters

Main courses 

Desserts

Apple & celeriac soupApple & celeriac soup
pecan dukkah, kaiser roll (n)

Gravadlax duoGravadlax duo
whipped horseradish crème fraîche 

and pickled fennel salad

Caramelised onion & goat cheese tartCaramelised onion & goat cheese tart
bitter leaf salad with candied apricots

Duck & orange terrineDuck & orange terrine
Red onion & cherry chutney, 

toasted brioche

Prosciutto wrapped bronze turkeyProsciutto wrapped bronze turkey
apricot and chestnut stuffing, port and 

cranberry jus, goose fat potatoes (n)

Atlantic CodAtlantic Cod
fondant potatoes, romanesco broccoli, 
lobster & mussel bisque, wild garlic oil

Dry aged Beef WellingtonDry aged Beef Wellington
crème fraîche mash, honey glazed 
heritage carrots with jus bordelaise

Butternut squash WellingtonButternut squash Wellington
with wild rice & feta, 

Pomegranate & Cranberry jus (pb)

Luxury Christmas puddingLuxury Christmas pudding  
brandy sauce, winter berries

Masala chai panna cottaMasala chai panna cotta
spiced plum sauce, almond crumble (n)

Chocolate & cherry fondantChocolate & cherry fondant
clotted cream ice cream

Selection of English Selection of English 
& Continental cheeses& Continental cheeses

quince jelly, crackers

Canapés & chilled mimosa on arrival at 1.30pm

Carriages at 5.30pm

£107 per guest
£65 children under 12


