Chrlstmas Day 2025
Adult £1oo / Chlld £7o

Smoked Chlcken and Pancetta Terrlne (GF?
With mandarin & cranberry chutney, and a crusty btoemer
Duck & Armagnac Pate (GF) £
With winter berry chutney and toasted brloche
Salmon and Asparagus Roulade (GF)
With melba toast : " ¢ & | .,

Gorgonzola, Brie and Caramellsed Onion Tartf(V)

i

Lakeland Roast Turkey (GF)
With an apricot stuffing, and Cumberland pig in blanke;
28 Day Matured Slrlom of Beef (GF)
With a fine beef reductlon &
Yorkshire .puddmg
Pan Fried Sea Bass (GF) 3o e
Fillet of Sea F&ass with king prawns & chorizo, and a chimichurri s?uqé,

Wlld I\flushroom & Butternut Squash Wellington (V}‘ é' ~
: With a red onlon Jjus

Assiette of Local Cheese (V)(GF) : i
Barkham Blue, Smoked Brie, and Caramelised Onion and Cheddar 5
Christmas Puddmg (V) (VE)(GF)
i e With rum sauce
" Chocolate, Clementine & Pistachio Tart (V)
With Chantilly cream

Winter Berry Posset (V)

With homemade ginger snaps

Coffee & Mince Pies

GF - can be made gluten free
VE - can be made vegan
V- vegetarian




