


Apple & Mulled Wine Crumble
Apples roasted with orange, red wine, cinnamon 
& mixed berries, with a rustic crumble topping 
& served with custard (alcohol free available).

Bailey’s White Chocolate Cheesecake
Served with vanilla Ice Cream 

& dark chocolate sauce.

Molten Chocolate Truffle Cake
A warm & rich chocolate sponge filled 
with dark chocolate truffle, served with 

Thaymar Luxury vanilla ice cream.

Christmas Pudding
A rich & fruity pudding, a must at Christmas 

time, served with creamy brandy sauce.

Prawn & Smoked Salmon Cocktail
Topped with Marie Rose seafood sauce, 

served with garden leaves & breads.

Rustic Vegetable Soup (v)
A homemade creamy luxurious soup, 

served with bread & butter.

Forestiere Mushrooms  
& Sweet Cured Bacon

Hand-picked button mushrooms roasted 
with wild garlic & finished with cream, 

served with rustic breads & topped with 
sweet cured bacon (V without Bacon).

Red Tractor Turkey
A must at Christmas, carved turkey crown, served 

with all the traditional homemade trimmings.

Beef Bourguignon
Tender steak, bacon lardons, mushrooms 
& baby onions, slowly roasted for 12hours 

finished with a rich red wine & brandy 
gravy, topped with herby dumplings.

Plaice & Prawns
Filleted whole plaice, grilled in a lemon 
& sundried tomato butter, topped with 

a medley of prawns & asparagus.

Slow Roasted Lamb Shank
Lamb shank cooked for 12 hours 

in a rich mint gravy.

Game Pie Crockpot 
Pheasant, rabbit, venison, duck & pigeon 

marinated in Pinot Noir red wine for 24hours, 
finished with rosemary, thyme & demi glaze 
jus, topped with Gruyère creamed potatoes.

Vegetable Nut Roast with Apricot 
& Goats Cheese (v)

Pan-fried vegetables with apricots, peanuts, almonds 
& walnuts, topped with creamy goats cheese.

French Onion Soup
A homemade rich & luxurious winter warmer, 
made with fine Cognac, caramelised onions 

& beef demi glaze, finished with Gruyère 
melted croutons, served with bread & butter.

(v) soup available on request.

Melting Camembert (V)
Whole melted mini Camembert, 

served with crudités, crusty bread 
sticks & red onion chutney.

Lobster & Seafood Pithivier 
Tiger & north Atlantic prawns in a Marie 
Rose sauce wrapped in smoked salmon 
& topped with a ½ Lobster tail, served 
with leaves, granary bread & butter.

Trio of Melon & Parma Ham
A medley of cantaloupe, honeydew & 

watermelon with air dried Parma ham, 
raspberry coulis & winter berries.

Lamb Rack
Frenched trimmed 4 rib of lamb rack with 
Biarritz creamed potatoes & minted jus.

Fillet Steak Wellington
Succulent fillet steak, topped with a 

Portobello mushroom, wrapped in ruffpuff 
pastry with a rich bordelaise sauce.

Regional Cheese Board
Red Leicester cheddar, Sage Derby & Cropwell 

Bishop stilton with biscuits, celery sticks, 
caramelised onion chutney & grapes.

Romanoff Pavlova 
 Homemade meringue, topped with glazed 

berries & fresh fruit, finished with vanilla bean ice 
cream, Chantilly cream & red berry compote. 

Red Tractor Turkey
A Christmas favourite, carved turkey with all 

the traditional homemade trimmings.

Mushroom, Cranberry & Brie Wellington (v)
A succulent blend of sautéed mushrooms with cranberries, 

seasoned spinach & hazelnuts, topped with brie & 
encased in ruffpuff pastry with a vegetable jus.

A Selection of Four Luxury Mini Desserts 
Toffee crunch, chocolate brownie, lemon swirl, 

white chocolate & raspberry cheesecake served 
with Thaymar Luxury vanilla ice cream.

Sticky Toffee Pudding
A Luxurious sponge pudding slowly steamed 
with dates & clotted cream in butterscotch 

sauce until sticky, served with Custard.

Champagne Sorbet served in a brandy snap basket finished with a pink champagne glaze (v)

Finished off with Coffee or Tea & a Mini Mince Pie

Christmas Day Deposits - £10 per head  
Full payment for Christmas Day must be paid by prior to 13th December

Christmas Fayre Deposits - £5 per head 
Available 26th November to 1st January 2019 (excluding Christmas Day)

DESSERTS  (V )

STARTERS

SORBET COURSE

MAIN COURSES

Christmas Day Menu
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Book before December for a free bottle  

of prosecco for your Christmas day  

booking – Tables after 3pm only.

Under 12’s - £24.95 £64.955 COURSES

Christmas
Fayre Menu

Under 12’s - 2 COURSES  £11.95  - 3 COURSES  £14.95         

£15.95
2 COURSES

£19.95
3 COURSES

DESSERTS (V )

MAIN COURSES
All served with Roast\New potatoes & seasonal fresh vegetables.

STARTERS

Genius gluten-free bread available on request - just ask your server.
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All served with Roast\New potatoes & seasonal fresh vegetables.

Dover Sole
The undisputed king of the seafood world, served whole on the bone, simply 

grilled with lemon parsley butter, this one is for seafood connoisseurs.

Christmas Pudding
A rich & fruity pudding, a must at Christmas time,  served with creamy brandy sauce.

Home Potted Pâté
A semi-coarse chicken liver pâté, potted in house & topped with 

a butter glaze. Served with toasted breads, piccalilli & leaves.


