ey up Christmas day menu
£55 pp, £25 for children under 12
two sittings at 12-3, 3.30-6.30

Starters

All served with warm house baked bread and local fresh butter.

Duck, chicken, pistachio and Sherry terrine

This homemade layered terrine wrapped in bacon and is the epitome of indulgent Christmas fayre.

Roasted squash, celeriac, and parsnip soup with gremolata
(vg)

This hearty and silky soup is topped with lemon zest and herb gremolata, a style
of pesto, to lift all the flavours.

House-smoked salmon and prawn cocktail

House-smoked salmon and tiger prawns dressed in homemade Marie Rose sauce,
with shredded little gem lettuce and shards of avocado.

Camembert croquettes with homemade cranberry sauce (v)

Camembert is wrapped in panko breadcrumbs and fried to perfection for a crispy
outside but an oozing center. Served with cranberry sauce and a vinaigrette-dressed mixed leaf.

Mains

Traditional Meaty Christmas Roast

Served with creamy buttered mash, roast potatoes, heritage carrots, Brussel sprouts in bacon
butter, sweet peas, a Yorkshire pudding, homemade stuffing, and a pig in a blanket. Choose
your roast:

Slow roasted herb butter turkey crown
Slow cooked pulled beef in red wine jus

Traditional Veggie or Vegan Christmas Roast

Served with creamy buttered mash, roast potatoes, heritage carrots, Brussel sprouts in lemon
butter, sweet peas, a Yorkshire pudding, homemade stuffing, and veggie pig in a blanket. Vegan
roasts all have dairy-free alternatives, and house-baked bread instead of a Yorkshire pudding.
Choose your roast:

Nut, wild mushroom, & chestnut roast with candied carrot
glaze (v or vg)
Pan-roasted cauliflower steak (v or vg)
Pan-roasted salmon

with crushed new potatoes, green beans and homemade lemon, dill & butter sauce. Served
with a side pot of Christmas ‘pesto’, made from cranberries, pomegranate, almonds, and
parsley

(v) veggie (vg) vegan (vga) vegan available

desserts
Ferrero Rocher cake with Nutella fudge with chocolate ice cream topped with crushed hazelnut & gold
leaf

Homemade Baileys cheesecake with Oreo crust, topped with Baileys whipped cream
Classic Sherry Trif le, with homemade real fruit mixed berry jelly, madeira cake, vanilla bean custard, and

fresh cream

Classic fudge cake served with ice cream and chocolate sauce (vga)
Christmas pudding with homemade brandy sauce (vga)
Local cheeseboard with selection of cheeses, celery, chutneys, grapes and crackers

