
Tea, Coffee & Mince Pies

Christmas Pudding
with clementine custard 

Vanilla Roasted Pineapple (vg) 
with lime vegan cream and toasted pumpkin seeds

Christmas 
MENU 

STARTERS
Ham Hock Terrine, Crispy Kale Turmeric Pickled Cauliflower

with apple chutney and sourdough twist

Winter Root Vegetable Tarte Tatin (vg) 

Traditional Roast Turkey
 maple roasted carrots & parsnips, thyme roasted potatoes, chestnut stuffing &

turkey gravy

Butternut Squash, Spinach & Chestnut Wellington
sprouts, maple roasted carrots, thyme roasted potatoes, cranberry gravy

MAIN DISHES

DESSERTS

MINIMUM NUMBERS OF 20 APPLY

2 COURSES £45.00 
3 COURSES £52.00 

+VAT PER PERSON


