
 
Christmas Day 2026 

 

First Sitting 12pm till 2.45pm 

Second Sitting 3pm till 5.45pm  

Bar open to the public 1pm till 5:30pm 
Pub Closed from 6pm 

 

£110 per Adult 

£55 per Child  

 
To Start 

 

Parsnip & Cider Soup – Crusty Bread – Truffle Oil 

<><><> 

Confit Duck Leg – Red Onion Puree – Braised Red Cabbage - Orange Jus 

<><><> 

Chicken & Chorizo Arancini – Spiced Tomato Sauce  

<><><> 

Smoked Salmon & King Prawn Parcel – Frisee Leaf  – Lemon Gel – Crostini  

<><><> 

Beef Bavette – Truffled Cream Potato – Buttered Leeks - Crispy Onions – XO Reduction  

 

Mains 

 Roast Turkey Ballotine – Sausage & Bacon Rolls – Goose Fat Roast Potatoes – Seasonal Greens – 

Chestnut Stuffing – Pan Gravy – Cranberry Gel 

<><><> 

Roast Rib of Beef – Pan Gravy – Goose Fat Roast Potato – Seasonal Greens – Horseradish Puree – 

Yorkshire Pudding 

<><><> 

Individual Lamb Wellington – Colcannon Potato – Glazed Root Vegetables – Cavolo Nero –  

Shallot & Port Jus 

<><><> 

Parma Ham Roasted Mokfish – Pomme Anna – Kale – Mussels – Wild Garlic Cream 

<><><> 

 

Desserts 

Chocolate Torte – Chocolate Soil – Chocolate Truffle - Salted Caramel Ice Cream 

<><><> 

Sticky Toffee Pudding – Toffee Sauce – Rum & Rasin Ice Cream 

<><><> 

Apple Tart Tatin – Vanilla Ice Cream 

<><><> 

Classic Christmas Pudding – Homemade Brandy Sauce  

<><><> 
(Vegan / Vegetarian options available upon request) 

 

10% Optional service charge will be added to the bill 


