
25th December 2021
5 courses

£97.95 per adult | £29.95 per child 

Christmas Lunch 

CANAPES

Fire Roasted Cauliflower, Apple Purée,
Melted Gruyere

 

Lamb or Vegetable Broth with Smoked
Garlic & Caper Potato Dauphinoise

 

STARTERS
Mediterranean Tuna Pie
Nonnas take on the traditional pork pie-
Mediterranean Tuna encased in hot water crust
pastry. Topped with caviar & finished with a wasabi
and parsley liquor 

Turkey & Sage Meatballs 
Served in light creamy turkey gravy. Grana Padano
polenta croutons. Mulled wine and cranberry jelly 

Piccolo Cherry Tomato & Clementine
Gazpacho (v)
Topped with curly leek floss. Served chilled with garlic
crostini, topped with cinnamon quince jelly 

Corned Beef Brisket
With Mediterranean style piccalilli and rosemary
focaccia 

PALATE CLEANSER
Campari Sorbet

MAINS
Slow Cooked Short Rib of Beef 
Served with cauliflower cheese puree and honey 
glazed parsnips. Finished with a sticky 
hermitage wine sauce

Veggie Wellington 
Soy, root vegetables, mushroom, soft chestnut and
pine nut filling. Encased in braised spinach and puff
pastry. Served with charred baby leeks in a creme
fraiche and truffle butter sauce alongside sautéed
girolle and king oyster mushrooms 

Two Fish Roast 
Wild turbot fillets filled and rolled with a smokey
haddock filling in a rich parsley butter. Extra virgin
olive oil poached king prawns & nutmeg spinach.
Finished with a white wine and rosemary bisque

Roast  Turkey
Italian-style turkey crown, deboned and wrapped in
pancetta with the zest of oranges and lemons. Served
with pickled red cabbage, honey roasted carrots and
parsnips. Accompained by Italian sausage meat
stuffing and fluffy roasted potatoes cooked in duck fat

DESSERTS
Christmas Pudding (n)
Served with a scoop of caramel and pecan ice cream
and brandy sauce 

Cheese Board 
A fine selection of Mediterranean and European
cheese. Accompanied by a festive fig and olive
chutney, grapes & selection of crackers

Cranberry and Clementine
Frangipani Tart (n)
Served with clotted cream and a cointreau & orange
sauce

Chocolate & Rum Raisin
Cheesecake
Drunken rum raisin cheesecake, swirled with rich
chocolate ganache. Served with cappuccino macroon

Please advise on your booking about any food
allergies or intolerances

 

All mains are served with unlimited trimmings


