Christmas Day Menu
12 noon arrival, 12:30 for food

£100 per person

Glass of Prosecco on arrival
Homemade Bread, Oils & Canapes
Starters

Roasted-Butternut Squash Soup, Pine Nuts, Creme Fraiche (GF*) (DF*)
Smoked Duck Terrine, Caramelised Onion Jam, Egg Yolk Puree, Duck Fat Fried Bread (GF*)

King Prawn & Parsley Croquette, Cucumber Concasse, Dill & Caper Chutney (DF*)

Mains

Roast Turkey, Pigs in Blankets, Roast Potatoes, Sage & Onion Stuffing, Roast Gravy, Yorkshire
Pudding, Vegetables of the Day (GF*) (DF*)

Oven-Roasted Smoked Cod, Prawn & Mussel Chowder, New Potatoes, Lemon Butter, Samphire
(GF*) (DF¥*)

Wild Mushroom & Braised Leek Wellington, Creamed Potato Puree, Tenderstem Broccoli,
Tarragon Split Cream (DF?*)

Pan-Fried Fillet Steak, Crispy Potato Galette, Charred Baby Leeks, Wilted Spinach, Mushroom
Ketchup, Thyme & Port Jus (GF*)

Sweets

Homemade Christmas Pudding, Brandy Sauce
White Chocolate & Mango Delice, Caramelised Mango, White Chocolate Sauce, Ice Cream
(GF¥)

Cinnamon Swirl Cheesecake, Cinnamon Plait, Brown Sugar Glaze, Ice Cream

Afters

Cheese & Biscuits with Staunton Arms Chutney (available to take away and enjoy at home)

Tea & Coffee

£40 per person deposit taken on booking. All allergies must be stated when booking.



