
 
 

Christmas Menu 
1st – 23rd December 

 

£20 for 2 Courses   £25 for 3 Courses   £30 for 4 Courses 
 

Roast Pumpkin and Chestnut Soup with Garlic Oil and Roast Pumpkin Seeds 

* 

Smoked Haddock Fish Cakes, Dressed Rocket and Poached Egg 

with Capers and a Wholegrain Mustard Cream 

* 

Chicken and Duck Terrine with Pickled Mushrooms 

Chicken Crackling and Guyers Piccalilli 

* 

Vodka and Beetroot Cured Salmon with Pomegranate, Cranberries 

Fennel and Horseradish Cream 

*** 

Seared Fillet of Sea Bass with Saffron Potato Cake, Beetroot Purée 

Wilted Spinach with a Mussel and Chive Velouté 

* 

Mini Game Pie, Roast Breast of Pheasant with Creamed Potato 

Salsifyand Cranberry Jus 

* 

Roast Lion of Pork, Black Pudding Croquette, Fondant Potato 

with Apple Purée 

* 

Ballantine of Turkey, Onion, Chestnut and Sage Stuffing, Rolled in Streaky Bacon 

with Roast Potato, Chipolatas and Turkey Gravy 

* 

Smoked Cheddar and Leek Sausages, Crushed Sweet Potato and Celeriac 

with Sautéed Wild Mushrooms and a Baby Onion Jus 

 

(all served with Braised Red Cabbage, Roast Carrots, Roast Parsnips and Brussels Sprouts) 

*** 

Tonka Bean Brulée, Brandy and Clotted Cream Sorbet, Honey and Stem Ginger Shortbread 

* 

Guyers Christmas Pudding and Brandy Butter 

* 

Textures of Chocolate- Warm Brownie, Dark Chocolate Sorbet, White Chocolate Mouse 

Mint Chantilly, Chocolate Crumble and Salt Caramel Bon Bon 

*** 

A Selection of Fine English and Continental Cheeses with Biscuits 

*** 

Complimentary Coffee and Mince Pies 
 

A discretionary 10% service will be added to your bill 


