
Menu items may be subject to change. All bookings will receive a confirmation of the relevant menus prior to your booking date.  
Adults need around 2000 kcal a day. Please inform staff of any allergies before placing your order, even if you have ordered the dish/drink before,  

as ingredients can change and menus do not list all ingredients.

DESSERTS

MAINSTO START

STARTERS

Cucumber, Guacamole & Semi-Dried 
Tomato Tapenade Crostini (VG) 98 kcal

Smoked Salmon & Avocado Crostini 55 kcal

Greek-Style Sheese® Crostini (VG)* 
With caramelised onion chutney and olives. 75 kcal

Barber’s Mature Cheddar Chive & 
English Mustard Soufflé (V) 

With a plum & apple chutney, roasted seeds, dressed 
rocket and Italian hard cheese shavings. 423 kcal

Curried Sweet Potato Soup (V) 
With crispy onion and chives, served with  

bread & butter. 449 kcal

(VG) option available 375 kcal

Ham Hock & Pea Terrine 
With a plum & apple chutney, served with  

ciabatta croûte and dressed rocket leaves. 287 kcal

Flaky Smoked Salmon 
Bound with capers, shallots, dill, mustard and mayo, 

served with lightly toasted bread & butter. 377 kcal

Christmas Pudding (V)† 
Packed with juicy sultanas and served with brandy 
flavoured clotted cream ice cream with Christmas 

pudding pieces and hot brandy sauce. 570 kcal
†Contains almonds.

Blood Orange Panna Cotta Tart (V) 
A tangy blood orange panna cotta filled  
tart served with a scoop of blood orange  
flavoured sorbet, salted caramel sauce  

and crumbly shortbread. 508 kcal

Mirrored Truffle Torte (VG)* 
Chocolate crumb base layered with a vegan dark 

chocolate ganache and topped with a caramel 
glaze,​ served with raspberry coulis, non-dairy iced 

kream and freeze-dried raspberries. 386 kcal

Cheese Plate (V) 
A selection of cheeses served with black grapes, 

caramelised red onion chutney and water biscuits. 
1111 kcal

Turkey With All The Trimmings 
Served with pigs in blankets, roast potatoes,  
buttery mashed potato, a Yorkshire pudding,  

pork, cranberry & fig stuffing, honey roast parsnips, 
braised red cabbage & apple, roasted carrots, 

seasonal veg and a rich beef gravy. 1114 kcal

Roasted Stuffed Butternut Squash (VG-M) 
Stuffed with peppers, basil and breadcrumbs, 

topped with mixed seeds and served with 
Tenderstem® broccoli, sprouts and a tomato  

& herb sauce. 368 kcal

10oz Ribeye Steak 
Served with a rich red wine & mushroom sauce, 

roast potatoes, buttery mashed potato, a Yorkshire 
pudding, honey roast parsnips, braised red cabbage  
& apple, roasted carrots and seasonal veg. 1354 kcal

Grilled Sea Bass Fillets 
With flaky smoked salmon in a chive  

hollandaise sauce, served with  
smashed potatoes, honey roast parsnips,  

samphire and roasted carrots. 738 kcal

 Kids’ menu available – please speak to a member of the team for details

FINISH IN FESTIVE STYLE
Mince Pie (V) 151 kcal 

Assorted Chocolate Liqueur Truffles (V)
5 sumptuous chocolate truffles in one of the following flavours: Milk, Dark, White, Salted Caramel,  

Orange Liqueur, Raspberry & Champagne, Caramel, Cappuccino, Champagne, Buck’s Fizz and Rum. 311 kcal

CHRISTMAS DAY
4 courses

See our main menu for full T&Cs.

SAMPLE 
MENU




