CHRISTMAS DAY

A Cup of Christmas Punch

STARTER
Game Terrine, herb salad, sourdough
Smoked Mackerel, horseradish, pickled ginger slaw

Roasted Heritage Beetroot Salad, goats curd, walnut, mustard dressing

MAIN COURSE
Turkey Crown, chestnut stuffing, pigs in blankets, gravy
‘Wigmore Wellington’, shallot, red wine sauce (for two)
Roasted Cod Loin, pearl couscous, saffron & mussel veloute

Three Root Vegetable Wellington

SHARING SIDES AND SAUCES

Triple-cooked Bloody Mary roast potatoes, crispy sprouts, chestnuts,spiced red cabbage,
honey and thyme glazed carrots, horseradish cream, bread sauce, cranberry sauce

Selection of Farmhouse Cheeses

DESSERT
Caraibe Chocolate and Vanilla Charlotte, crunchy meringues
Christmas Pudding, brandy custard and clotted cream

Mulled Pear and Frangipan Tart

£150

If you have any food allergies or intolerances, please let a member of our team know so that we can provide you with in-
gredient information to make a safe choice. As allergens are present on site and some of our ingredients have ‘may contain’

warnings, we cannot guarantee menu items will be completely free from a specific allergen.



