
CHRISTMAS DAY
MENU

£105PP

STARTERS

SPICED CARROT & PARSNIP SOUP (NGO)(VE)
chive oil, toasted hazelnuts, sourdough 

 
HERITAGE BEETROOT CARPACCIO (NG)(V)

whipped goat’s cheese, orange dressing, walnut granola

DUCK & ORANGE PARFAIT (NGO)
spiced plum chutney, pickled shallots, toasted sourdough, rocket salad

CRAB & PARMESAN ARRANCINI
lemon aioli, pickled fennel, crispy capers, charred lemon

MAINS

BUTTER ROASTED TURKEY (NGO)
chestnut stuffing, pigs in blankets, duck fat potatoes, lemon & thyme bread sauce,

cranberry gravy

SLOW COOKED DERBYSHIRE BEEF (NG)
chestnut mushrooms, smoked pancetta, crispy shallot, parsley buttered mash

PAN-ROASTED COD LOIN (NG)
lemon buerre blanc, charred leeks, sautéed potato & samphire

WILD MUSHROOM, CHESTNUT & CRANBERRY WELLINGTON (VE)(V)
roasted garlic mash, cranberry gravy

All served with green vegetables, 
apple & sultana braised red cabbage & roasted root vegetables

DESSERTS

STEAMED CHRISTMAS PUDDING (NGO)
brandy sauce, rum & raisin ice cream

DARK CHOCOLATE & ORANGE DELICE (NG)(VEO)
vanilla ice cream, orange gel

BAILEYS CHEESECAKE
redcurrant coulis, clotted cream ice cream

 
SELECTION OF BRITISH CHEESES (NGO)

celery, grapes, red onion marmalade, crackers

MINCE PIES & COFFEE TO FINISH

V - VEGETARIAN | NG - NON GLUTEN | DF - DAIRY FREE | VE - VEGAN | VEO - VEGAN OPTION | NGO - NON GLUTEN OPTION 

Nuts, allergies and dietary requirements: We regret we cannot guarantee any of our food is totally
nut free. Some of our dishes contain nuts and other dishes may contain nuts or nut traces. If you
have any allergies or special dietary requirements please consult a member of staff and ask to see
our recipe book detailing all the ingredients we use in our dishes. If you are in any doubt, please
select another dish from our menu. A discretionary service charge of 10% will be added to your

bill. Please let a member of our team know, should you wish for this to be removed.
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