
25th December 2023

STARTERS
Roast Heritage Tomato Soup (VG, GF)

Basil Infused Olive Oil
 

Prawn, Crayfish & Hot Smoked Trout Cocktail (C, F, E, M)
Thousand Island Dressing

 

Applewood Smoked Cheese, Chive & Onion Quiche (G, D, SD)
Caramelised Red Onion Relish

 

 Avocado, Cherry Tomato, Mango & Pomegranate Salad (VG, GF)
Mango, Chilli & Lime Dressing

 
SORBET

New Forest Gin & Pink Grapefruit Sorbet
 

MAINS
Traditional Roast Turkey (G, SD)

Sage, Onion & Cranberry Stuffing, Chef's Gravy
 

Garlic & Thyme Roast Sirloin of Beef (G, E, D)
Thyme Yorkshire Pudding & Chef's Gravy

 

Baked Salmon, Crab & Dill in Filo (F, G, E, D)
Lemon & Dill Hollandaise

 

Vegan Wellington (VG, G, N)
Butternut Squash, Chickpea, Sweet Potato, Carrot and Walnuts

with a Smokey Red Pepper & Redcurrant Chutney
 

All served with Festive Roast Potatoes & Vegetables
 

DESSERTS
Traditional Christmas Pudding (G, N, SD, D)

Brandy Sauce
 

Chocolate Jaffa Mousse Cake (G, D, E, S)
Chocolate Sauce & Chantilly

 

Strawberry & Clotted Cream Mousse (D)
Vanilla Shortbread

 

 Caramelised Pineapple & Coconut Tart (VG, GF)
Rum & Raisin Ice Cream

 

British Cheese Plate (D, G, M)
Chutney, Grapes & Biscuits

 
Coffee & Mints

£61.00 per adult  |  £30.50 per child
VG - Vegan  |  GF - Gluten Free

(G) Cereal containing gluten, (C) Crustaceans,  (E) Eggs, (F) Fish, (P) Peanuts, (S) Soya, (D) Milk, (N) Nuts,
(CE) Celery, (M) Mustard, (SS) Sesame Seed, (SD) Sulphur Dioxide & Sulphites, (L) Lupins, (MO) Molluscs


