
Christmas Day Menu 2023 

 

PRE-STARTER 
 

CAULIFLOWER AND SMOKED APPLEWOOD CHEDDAR VELOUTÈ (GF) 
 

 
TO START 

 
LOBSTER AND PRAWN COCKTAIL 

DUCK LIVER PARFAIT (GFA) 

GRUYERE AND CHEDDAR SCONES (V) 

CHILLI GLAZED SALMON FILLET (DF/GF) 

HERITAGE BEETROOT (V) 

 
MAINS 

 
BARNACLES LOBSTER THERMIDOR  

 
PAN ROAST TURBOT (GF) 

 
ROASTED MONKFISH WITH BLACKENED SPICES (GF) 

 
SPINACH, FETA AND BUTTERNUT SQUASH STRUDLE (VEA) 

 
BUTTER ROASTED TURKEY (GFA) 

SLOW ROASTED STRIPLOIN OF BEEF (GFA) 

 

 



 

 
DESSERTS 

 
WARM CHRISTMAS PUDDING (DFA) 

GLAZED CITRUS TARTLETTE 

CHOCOLATE FRAMBOSIER 

VANILLA CRÈME BRULEÈ (GF) 

CONTINENTAL CHEESE SELECTION (GFA) 

TO FINISH 
 

HOME MADE MINCE PIES 
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Christmas Day CHILDRENS Menu  

 

PRE-STARTER 
 

CREAM OF TOMATO SOUP (DFA) 
 

 
TO START 

 
PRAWN COCKTAIL (GFA) 

GARLIC AND CHEDDAR FLATBREAD (GFA/V) 

CHICKEN POPPERS FLAVOURED WITH LEMON AND HONEY 
 

 
MAINS 

 
BUTTER ROASTED TURKEY (GFA) 

SLOW ROASTED STRIPLOIN OF BEEF (GFA) 

SPINACH, FETA AND BUTTERNUT SQUASH STRUDLE (V/VEA) 

 

 
DESERTS 

 
WARM CHRISTMAS PUDDING (DFA) 

WARM BELGIAN CHOCOLATE BROWNIE (GF/DFA) 

BAKED VANILLA CHEESECAKE 

 
TO FINISH 

 
MINCE PIES 


