
CHR ISTMAS
MENU

S T A R T E R S

M A I N  C O U R S E S

D E S S E R T S

Tomato & Roasted Sweet Pepper Soup 
with Croutons

 
Oven-baked Garlic Mushrooms with 
Parsley Butter & Parmesan Shavings 

Scottish Smoked Salmon with Capers & 
finely sliced Red Onions 

Homemade Duck Terrine with Cranberry Sauce, 
Salad & Toasted Bread

Norfolk Black Turkey, Pigs in Blankets and all the 
glorious seasonal trimmings

Half of Parisian Pheasant with a Red Wine, 
Mushroom & Chestnut Reduction 

Salmon with a rich Tomato & Caper Sauce 
Oven-baked Siciliana style veal with mozzarella, 

tomato & Aubergine 

Homemade Tortelloni stuffed with Aubergine, 
Tomato & Parmesan with a Cream Sauce 

 
Main courses (except Tortelloni) are served 

with vegetables & Potatoes

Traditional Christmas Pudding with Classic English Custard

Fragrant & light Orange Meringue with a Mixed Fruit Sauce 

Sumptuous Chocolate and Mascarpone Cake 

Selection of Cheese & Biscuits

Pre-order required & 10% deposit required to secure your booking.
Minimum table of 6 for festive menu, 10% Service added

menu served 1st to 24th of December 2024

T W O  C O U R S E S  £ 2 8 . 5 0  
T H R E E  C O U R S E S  £ 3 5 . 5 0  


