
 

Christmas Day 
 

One Sitting Only Arrive 12 - 2.00 pm. 
 

£55-00 (Bookings Only) 
 
 

Cream of Asparagus Soup with Cheese Straws 
  

Game Pâté with Cumberland Sauce & Melba Toast 
  

Fan of Melon &  Black Cherries laced with Kirsch 
  

Smoked Salmon and Prawn Cocktail 
 with a Honey, Dill & Dijon Dressing 

  
Gateau of St.Anthony’s Goats Cheese & Poached Pear  

 Served on Rocket Leaves dressed with a Fig Vinaigrette 
  

000 
  

Traditional Roast Turkey with Chestnut Stuffing 
Chipolata Sausages wrapped in Bacon, Fresh Cranberry Sauce, Roast Potatoes and Seasonal Vegetables 

  
Fillet Rösti with Stilton Crust & Port Sauce (£4-00  Extra) 
8oz Fillet with a Stilton cruston a potato and onion Rösti  
with a Port & Red Wine Sauce and seasonal vegetables  

  
Panfried Breast of Guinea Fowl with Pancetta 

With a Creamy Wild Mushroom Sauce, 
Roast Potatoes and Seasonal Vegetables 

  
Fillets of Seabass with a Caper & Dill Buerre Blanc,  
Served with New Potatoes and Seasonal Vegetables 

  
 Lentil, Chestnut and Roasted Vegetable Wellington  

With a Port & Redcurrant Sauce,  
New Potatoes, & Seasonal Vegetables 

  
000 

  
Traditional Homemade Christmas Pudding  

Served with  Brandy Sauce or Rodda’s Clotted Cream 
  

Dark and White Chocolate Cheesecake 
With a fresh Raspberry Coulis 

  
Golden Horn Profiteroles  

 Filled with whipped cream and drizzled with warm toffee sauce 
  

Raspberry Crème Brulée with Cinnamon Pastry Swirl 
  

Vintage Stilton with Bath Oliver Biscuits 
(Or as an additional course for £5-95 Extra) 

  
000 

Lavazza Coffee with Homemade Petit Fours 


