
Christmas Day
Lunch 2026

To start

The main event

Desserts

Creamy classic lobsterCreamy classic lobster
bisque soupbisque soup

Cornish brieCornish brie
& cranberry arancini balls& cranberry arancini balls

pecorino & rocket (v)

Duo of salmon gravadlaxDuo of salmon gravadlax
dill blinis, scotch quail egg 

Smoked duck breast saladSmoked duck breast salad
with charred peaches,
fi gs, toasted pecans (n)

Turkey & Prosciutto ham ballotineTurkey & Prosciutto ham ballotine
chestnut & cranberry stuffi  ng,

pigs in blankets (n)

Beef fi llet wellingtonBeef fi llet wellington
Dauphinoise potatoes, Madeira jus,

horseradish & parsnip purée

Turbot, scallopTurbot, scallop
& king prawn en croûte& king prawn en croûte

fondant potatoes & beurre blanc 

Roasted asparagusRoasted asparagus
& black truffl  e gnocchi& black truffl  e gnocchi

toasted walnuts & pecorino (v,n)

Christmas puddingChristmas pudding
with brandy custard 

Tonka bean panna cottaTonka bean panna cotta
poached strawberry

& rhubarb sauce 

Golden crépesGolden crépes
fi lled with toasted walnuts, rum soaked rai-

sins, rich chocolate orange sauce  (n)

English & French cheesesEnglish & French cheeses
with fresh fruit & biscuits

Canapés at 1.30pm on arrival 

Carriages at 5.30pm
Four course Christmas Day menu £109 per guest

Children’s Christmas Day menu £54




