
 

V = Vegetarian   VG = Vegan   VGA = Vegan Available   GF = Gluten Free   GFA = Gluten Free Available 

Please speak to our team about allergen information or dietary requirements 
 

 

CHRIST MAS EVE DIN N ER MENU 
  

Starter 
CREAM O F W HIT E O N IO N  & T HYME SO UP (GFA)(VGA) 
Garlic cheese crouton 

T HICK CUT  SMO KED SALMO N  (GF) 
Smoked salmon mousse, dill pickled cucumber, potato salad 

KO REAN  LAMB CRO Q UET T ES (GF) 
Mint and coriander yoghurt, air dried cherry tomatoes 

CARAMELISED O N IO N  SCO T CH EGG 
American mustard aioli, bacon crumbs 

Main 
HO N EY MIN T ED LAMB RUMP (GF) 
Dauphinoise potatoes, roasted root vegetables, redcurrant jus 

PAN CETT A CHICKEN  RO ULADE (GF) 
Crushed new potato cake, peas “a la Francais”, chicken jus 

MEDLEY O F FISH & KIN G PRAW N S CO O KED IN  A W HIT E W IN E CREAM SAUCE (GF) 
Artichoke bottoms, petit pois, Pilaf rice 

BLACK CABBAGE & CRO W N  PRIN CE SQ UASH RISO T T O  (V)(VGA)(GF) 
Soft herbs, parmesan 

Dessert 

SALT ED CARAMEL CHO CO LAT E MARQ UISE (VGA) 
Vanilla ice cream, raspberry coulis 

BO XFO RD FARMS APPLE ST ICKY T O FFEE PUDDING (VGA)(GFA) 
Clotted cream, tuille biscuit 

CHO CO LAT E & W HISKEY PECAN  N UT  PIE 
Caramel ice cream 

SUFFO LK LO CAL CHEESES (GFA) 
Grapes, winter ale and fruit chutney, savoury biscuits 


