
 

 
 
 
 

CHRISTMAS LUNCH MENU 
 
 

Starters 
 

 Wild Mushroom Soup with Chervil Cream & Garlic & Herb Croutons (v) 

Tempura Battered Tiger Prawns, Asian Potato Salad with a Sweet Chilli Sauce 

Ham Hock Terrine, Spiced Tomato Jelly, Piccolo & Walnut Croutes 

Tomato & Avocado Tian, Buffalo Mozzarella, Black Olive & Sun Blushed Tomato Salsa, with Rocket 

(v) 

 

Main Course 
 

Roast Norfolk Turkey, Pork & Apricot Stuffing, Pigs in Blankets, Yorkshire Pudding,  

Served with Seasonal Vegetables & Roasted Jus 

Oven Baked Salmon Fillet, Celeriac & Potato Puree, Pea & Tomato Fricassee,  

with a Champagne Cream Sauce 

Twice Cooked Pork Belly with Crackling, Fondant Potato, Bramley Apple Puree,  

Tender Stem Broccoli, Chanteney Carrots and an Aspall Cider Jus 

Char Grilled Vegetable Stack with a Tomato & Basil Dressing, Fondant Potato,  

Tender Stem Broccoli & Orange Braised Carrots (v) 
 
 

Desserts 
 

Christmas Pudding with Brandy Sauce & Caramelized Oranges 

Double Chocolate Brownie, Chocolate Sauce with Vanilla Ice Cream 

Baileys Cheesecake with Chantilly Cream & Chocolate Shavings 

 Whisky & Apricot Brulee with Orange Shortbread & Whisky Cream  

 

  £23.95 per Person (3 courses) 

£18.95 per person (2 courses)  

PRIOR BOOKING ONLY  


