
CHRISTMAS DAY LUNCH 

25th December 2024 

Champagne  & Canapés On Arrival 

 

oOo 

 

Homemade Sourdough Focaccia—Hand Churned Butter 

 

oOo 

 

Grilled Nashi Pear 

Goats Cheese—Rosemary—Roast Chestnuts 

Spiced Port & Cranberry Compote (v/gf) 

 

Gin Cured Chalk Stream Trout 

Citrus Crème Fraiche—Pressed Cucumber—Beetroot Preserve—Roe (v/gf) 

 

Infused Cauliflower VELOUTé 

Toasted Hazelnuts—House Baked Bloomer—Hand Churned Butter (v/ve*/gf*) 

 

oOo 

 

Gin & Pink Grapefruit Sorbet 

 

oOo 

 

Butter Roasted Turkey Breast - Bread Sauce  

Or 

 Maple Glazed Sirloin Of Beef  - Yorkshire Pudding 

Rosemary Roast Potatoes—Roasted Root Vegetables—Pig In Blanket 

Sage & Onion Stuffing—Charred Sprouts—Red Wine Gravy  (gf*) 

 

Mixed Seed & Nut Roast 

Rosemary Roast Potatoes—Roasted Root Vegetables—Pig In Blanket 

Sage & Onion Stuffing—Charred Sprouts—Vegetable Gravy (ve/gf) 

 

Cornish Halibut Sous Vide 

Zucchini Lattice—Buttered Ratte Potato—Winter Vegetable Caponata 

Sea Herb—Beurre Blanc ( gf) 

 

oOo 

 

Trio Of Cheese  

Dorset Cheddar—Cornish Blue—Tunworth Soft 

 

oOo 

 

Traditional Christmas Pudding 

Red Currants—Brandy Cream (v/gf) 

 

White Chocolate & Raspberry Cheesecake 

Raspberry Sorbet—Crystalised White Chocolate—(v) 

 

oOo 

 

Homemade Mince Pies to take home 

 

 

 £125.00 Per Person  

 
All prices are inclusive of 20% VAT. 

A discretionary Service Charge of 10%  is added to all Bills 


